; „ 
D Courlkar 


HOUSE) WIE 5 
3 W 
Accompliſhed Gentlewomans 


COMPANIO Ns 


Being a COLLECTION of upwards of Ne 
Hundred of the moſt approved Recerersin. 


| ; RJ 


CooOKERY, CAKES, . 5 
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CONFECTIONARY, || JELLIES, _ 
PRESERVING, ||MADE. N 275 
PickLEs, [Corpials. 2 


With Corp RR PTATEsS curiouſly „ a 
the regular Diſpoſition or Placing the various | 
DTSRES and CounzEs. 

AND ALSO n 
BILLS of FaxE for every Month i in the Year. 
To which is added, 


A Collection of near Two Hundred FanilyR = ECEIPT ant | 
MzDIcINx ES; viz. Drinks, Syrups, Salves, Ointneents, 
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Efficacy in moſt Diſtempers, Pains, Aches, e 
Sores, Ec. never before made publick ; fit either for - 
private Families, orſuch publick-ſpirited' Gentlewomen | 
as would be beneficent to their poor Neighbours. 
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T being grown as unfaſhio- 
 nable for a Book now to 
appear in pnblick with-\,, _ 
out a Preface, as for a2 8 
El: Lady to appear at a BA ̃ "8 

[Mall conform to Cuſtom _ ll 
for Faſhion-ſake, and not thro any Need 
 fity. The Subjeft being both Common and, - 
Univerſal, needs no Arguments to intro. 

Auce it, and being ſo neceſſary*for the Gra. 
tification of the Appetite, flands in need ' 
of no Encominms to allure Perſons to the, 

Practice of it; ſince there are but few ww 

nou- a- days who love not good Eating and "i 
Drinking. Therefore ] entirely quit thoſe _ | 

| two Topirks; but having three or four © 
4 Pages to be filled up, previons to the Sub- 3 
Led it eff, 1 ſhall 2 them on a du © * * 
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muy of thePretenders to the Art of 6 
a that is the Antiquity of it, which if 
n either iuſtruct or 22990 1 Jhal be TIO] 
1 | we * you are 4%. . 
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a3 5 000 KERY, Lonsdisitt / Se. Jike 
= all other Sciences and Arts, had, their In- 
= ' fancy, and did not arrive at a State of Ma- 
turlty but by ſlow degrees, various Experi- 
ments, and a long Tratt of Time For in 

| the I. nfant-Age of the World, when the 

. new I 3 contented them ſelves with 
the ſimple Proviſion of Nature, viz. the 
Vegetable Diet, the Fruits and Produ- 
cou of the teeming Ground, as they ſuc- 
ceeded one another in their ſeveral peculiar 
* *® Seaſons, the Art of Cookery was unknown ; 
Apples, Nuts, and Herbs were both Meat 
= _ and Sauce, and Mankind flood in no need of 


14 F any additional Sauces, Ragoo's, &c. but a 
. good Appetite; which a healthful and vigo- 
ts rous Conſiitution, à clear, wholſome, odo- 


Merous Air, moderate Exerciſe, and an 
emption from anxious Cares, always 
NMpplied them with. 


- = WE read of no palled Appetites, but 
mich as proceeded . the Decays of Na- 
iure, by reaſon of an advanced Old- Age; 
but on the contrary, a craving Stomach, 


| F 2 - even upon a Death-Bed, as in Iſaac; nor 
334 0 * but thoſe that were bath jp 
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Struggles 0 of* Nature, which abborred the: 


Mfolution of Soul and Body; no Phyſicians - 
to preſcribe for the Sick; nor x0 Apothecas 
ries to compound Medicine "for to thou- 


Jand Tears and upwards. Food and Sy | 
fic t were Fu _— and the ſame . 


ab, whid Men began fo Saſs from 

etable to an Animal Diet, _ x 1 

20 , Fowls, and Fiſh, then Seaſonings 
grew neceſſary, both to render it more pala- 

table and [avoury, and alſo to preſerve that 

Part which was not immediately ſpent from 

Stinking and Corruption: And probably 


Salt war the firſt Seaſoning 3 for | 


* Salt, we read Geneſis xiv. &s 
AND this frems to be neceſſary, ae 


cially for thoſe who were advanced in Me, 


whoſe Palates, with their Bodies, had 


their Vigour as to Taſte, whoſe digeſtive Fa. 


culty grew weak r impotent, and thence 


Proceeded the Oe bop and ſavoury . 
 Meſes; ſo that Coo ery then began to le- 


mw a Science, though Luxury bad not 
ught it to the height of an Art. Thur we 

— that Jacob made ſuch palatable Pot- 
tage, that Eſau purchaſed a 227 of it at 
the extravagant Price of his Birthright. 
And Iſaac, before by his Laſt Will and 


Tf ans he bequeathed his Bleſſi ng. to hir 
A 3 * 


ff and the laft, which proceeded A the 
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-voury Meat, ſuch as bis Soul loved, i. e. 
3 Such as was aa FI * Keek *. 
. : fare. 8 | | 


50 that 88 of ſome Sort were 
4 3 in uſe ; though whetber they were ſalt, 


Fruits of Trees, ſuch as Pepper, Cloves, 
Nutmegs ; Bark, as Cinnamon; __ as 
Ginger, &c. I ſhall nat determine. | 


AS for the Methods of the Cookery of 
thoſe Times, Boiling or Stewing ſeems 20 - 
have been the principal; Broiling or 


"and Tears and more; for I remember no 
ther in the tiiftory of Geneſis. 


HAT Ela war the 2 | Codk, L 
% not preſume to aſſert; for 2 
1 Order to adreſs a F. atted Calf'; but E 
*. , the firſt Perſon mentioned that made any 
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Roaſting, &c. Hor tho we find indeed, that 
 Rebeccah hie Mother was accompliſbed 

with the Skill of making ſauauny Meat as 
"well as ke, yet whether be learned it from 
ber, or ſhe from him, is a — too 0 1 
for me to AO. 


1 | oY Son Eau. required him to "IIA ſome fa 


ſavoury Herbs, or Roots only ; or Spices, the 


ing the next: beſides which, ' I ne ave | 
ſtarce any other were % fed for tus thou: 


pt 


Advances beyond plain Dreſſing, as 7 | 
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_ But Wy 5 75 4 uq f remain a [inp / 
©  Teeence,. or 4 bare P Piece 70 

| Tie amily Oe chnomy, but in proceſs 0 
when . entered the World, it 
to an Art. nay a Trade; for in 1 gamu ih. 
13. oben 27 Tet 'Fa atoms. and * 
Wo ve 4 King, that they might be I; 
5 «he 7 th hore "Ne 0 Ben 4 I 
Cooks; Confeftroners, Ve. 
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THIS Art being of eviurs (a TP And in 4 


couſtant Practice, hat been cer 5 uce upon 


| "ealon believe, is arrived. at Its great- 
* eig 4 Perfet ion, if it 18 not got 
Ge euen to its 7 eclenſſon; 3 for what- 


1 new upſtart, out of the way Meſſer. 


Jae d{pmonriſts bave invented 4 as ſtuf- 
yo * . 7.0 tte of Mutton Wh pickled 


| 9 85 Appetite, and Sharing 7a. 
4 hes, improving Fae 2 Art it elf. 


THE Art of okers &c. is indeed diver- 
Hts 710 the Diverſity of Nations 
00 uutries; 4 72 to treat of it in e La: 
10 0 70 in op < oluine, and 
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phat ement ; and we may, It ink, with 5 


, apg the like; are only the Allies of 
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Manual. that ſhall neither burthen the Hande 
to bold, the Eyes in reading, nor the Mind 
| ae een 
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8 WHAT you will find in the following 
* . _Sheetsare Directions generally for Dreſſing 
After the beſt, moſt natural, and wholſome man- 

ner, ſuch Proviſions as are the Product of our 
own Country, and in ſuch manner as is moſt 
agreeable to Engliſh Palates; ſaving that I 
pon far temporized, as, ſince we have to 
our diſgrace ſo fondly admired the French 
Tongue, French Modes, and alſo French Me/- 
ſes, to preſent you now and then with ſuch 

Receipts of French Cookery, as I think may 

not be diſagreeable to Engliſh Palares, 


- THERE are indeed already in theWorld .. 
Various Books that treat on this dubject, and © 
which bear great Names, as Qooks to © 
Kings, Princes, and Noblemen, and from 
which one might juſtly expet? ſomething more 
than many, i not moſt of theſe I have read, 
perform, but found my ſelf decerved in my 
Expectations; for many of them to us are 
=  impratiicable, others whimſical, others un- 
| as palatable, unleſs to depraved Palates, 
4 ſome unwholſome, many things copied from 
old Authors, and recommended without (as 
I an perſuaded) the Copiers ever havi 
E* "had any Experience of the Palatableneſ5,or 
4 had anyregardto the Wholſomeneſs of _ Fe 
* * | Which *© 


is 


, * : 
** 


| d. P RE FACE. OR 8 . 4 | 
Which two Things ought to be the ſtandings *a« 
* Rules, that no Pretenders to Cookery, |} 
" Ought to deviate from. And ] cannot blut 
believe, that thoſe celebrated Performers, » « % 
notwithſtanding all their Profeſſions df ba. 
ving ingenuouſly communicated their Art, 4 
induſtriouſſy concealed their beſt Receipts 
from the Publick. N LIVIN 
55 85 IN. 2 


BUT. what I here preſent the Wor 4 
with, is the Product of my own Experience, r 
and that for the Space of thirty Tears and cy 
upwards, during which time, I have been 
conſtantly employed in faſhionable and noble 
/ Families, in which the Proviſions ordered 
according to the following Direttions, have 
ad the general Approbation of ſuch as 
Have been at many noble Entertaimments: 


THESE Receipts are all ſuitable\to 
4 Engliſh Conſtitutions and Engliſh Palates, 
* wholeſome, toothſome, all pratticable aud 
_ eaſy to be performed. Here are thoſe: pro- 
per for a frugal, and alſo for a ſumptuous 
Table, and, if rightly obſerved, will pre- 
vent the ſpoiling of many a good Diſh of 
Meat, the Waſte of many good Materials, 
the Vexation that frequently attends ſuch 
Miſmanagements, and the Curſes not unfre- 
quently beſtowed on Cooks with the uſual 
efleftion, That whereas God ſends good 


Meat, the Devil ſends Cooks. - 
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Parr ac. 


2 5 to thoſe Parts that PET of Confett;* 4 
1 , Pickles, Cordiats, Engliſh iner. 
„ — What I bave ſaid in relation e 
n SR Qhicable to them alſo. 


q Tj js true, I have not been ſo numerous in 
a Receipts as ſome who have gone before me, 
but 1 think I have made amends in giving 
due but what are approved and practicable, 
and fit either for à genteel or noble Table; 
aud although I have omitted odd and fan- 
taſtical Meſſes, get I have ſot down 4 . 
n number of Receipts. | 


THE Treatiſeis divided into ten Parts: 
Cold contains above an hundred Receipts, 
Pickles fifty, Puddings above fifty, Paliry 
above forty, Cakes forty, Creams and Fellies 
abode forty, Preſerving an hundred, Made 
Mines forty, Cordial i aters and Powders 
above ſeventy, Medicines and Salves almaſt © 


n Ia all Pe of * ven Laus 
b | 


„ Love libornif 9 en 
"Schemes engraven an Cop ger. Plates for the 
regular Diſpoſition or placing the Dajhes of 
Proviſion an a Table according te the beſt 
Manner, both for Summer and Wetter , 


Firſt and . &xc. 


AS 


Fur er. 


I for. the Recerpts * 
* EN 22 — 25 5 D 
2 „ Munde. urs, Bruifes, Acer, 


ung, &c- which amount. 20 Near. fp We 4 
88.8 they are generally Fam Re... 29 


r., that have nt ver heen made pul- 
tick . in their Kind; aud ap» _. 
| proved Remedies, wahich have not been au-. 
rained by me but wy much Di 1010 aud 
of ſuch Efficacy maſt WATT which 
they are appropriated, that they dee e cured 
when all other Means have failed; and a 
few of them, which I have communicate! 
to a Friend, have nes a wm handſomg, 
Livelihood. . _ „ 


THEY are very proper fo thoſe Ce. 
nerous, Charitable, and Chriſtian Gentle. 
women that have a Diſpaſition to be ſervice- 
able to their poor Country Neighbours, la- 

Hbuouring 5 of the Aflicted Circum- 
ſtances ; who —.— the Medi- | 
cines, and generouſly contributing as occa- 2 
ſrons offer, may help the Poor in their A.. 
flictions, gain their Good-Will and Wijhes, 4 
entitle themſelves to their Bleſſings and 
Prayers, and alſo have the Pleaſure of 
R ſeeing the Good they do in this World, 
and have good Reaſon to hope for a Re- 


ward (though not by the Way y Merit) 
in the as orld to come. 
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4 5 * Whole if this Collefficn . 

2 me much Pains, and a thirty Tears 
zligent Application, and. TI have had Ex- 

\ perience of their Uſe and Efficacy, I hope 
"they wt, be as kindly atcepted,. as 55 me 
they are enerouſly offered to the Publick - 
And if they prove to the Advantage o 
many, the End will be anſwered that 1s 
propoſed by her that is ready fo ſerve we 


Publick in rag 2 — 


4 2 5 il /of # Fire Ar every Seaſon of the 


„ N ear. 
4 . 
# i Chineof Mutton withPickles 
F4 For JanvaA KY, Diſh of Scotch Collops | 8 
OD + 00695 WR . 9 4 
Ollar of Brawn * 
C Biſque of Fiſh | Fat ikke and't tame Pie 
with Vermicelly eons | i 
Orange · Puddi with patties * aud Lupins „ 
Chine and Turke7 Tanzy and Eritt „ 
Lamb-Paſty - Dich of Fruit of Sorts 
| Roaſted Pullets with A8. Diſh of fry'd Soles 
Oiſter-Pie Diſh of Tarts, Cuſtards, and 
Roaſted Lamb in oints Cheeſecakes. . 
Grand Sallad, Wi Pickles. 0 
| _ B. M 4 nc By 
wila- No of all gew TH NES: 
Chin of Salmon broil'd a1 1 28 of ik of Sorts f 7 
elts [ 
lt of all Sorts — 17 enen 
Jols of Sturgeon | —— lio Pre 4 
lar d Pig Pole of Ling 2 
Dry' Tongues, with fle Sal- " Dine roaſted” Tongues and AY 
ers LE: - 
Marinated . Peaſe · Soop 
Almond Puddings of Sorts , 
Br Fxynuvany. Olives of Veala-la-mode _ 
nit Diſh of Mullets boiled- ; 
Ee Comrſe. | 
Second Courſe. - 
OOP Lorain d -- x" 
Turbot boil'd with 6 Broil'd Pike * 
ſters and Shrimps Diſh of Notts, Ruſfs, and. a” = 
Grand Patty Quails 
Hen-Turkeys with Eggs Skerret Pye / D 
Marrow-Puddin 


Diſh of ellies of n FR 


pe anther og Diſh of Fruit of Sorts 
Spring Pye Diſh of cream'd Tarts. 
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Ka 
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. N Ham and Diſkof Peaſe. | 


hickens * Biſque of Shell- 


255 Frieaſſee of Chickens Cray-fiſh. 


XS Be e or UNE. 

3 | | Second Come. 8 t 
1 Firſt Courſe. 
3 reen Geeſe and Ducklings 


| | rter'd Crab, with Smekes Oafted Pike and Smelts 

1 2 Weſtphalia - Ham and 

* 4 Diſh. of ſacking Rabbits - young Fowls 

. Rock of Snow _—_ Sillabubs Marrow-Puddi | | 
ok of ſouced Mullets ® Haunch of Veniſon roaſted 


A eh. Fain. 228 Fe 
TH 8 Ye - Fricaſſee of young, Rab- 
„„ For Marc. bets, Sc. 


„ VUmbe ; 
3 CINE 846" Firſt Courſe. : Diſh of MW = £ 
_—=_— Roaſted No 
1 leur of Salmon, . Diſh of Cuſtards. 
1 oy: -fiſh Soop 
os Deion of,  Swond Conſe 
. | Tres} 
* Oben Pye 50 pig of yd des 888 7 
Alve:-Head haſh'd Diſh of les and Eels 
Chine of Mutten Potato-Pye | 
* 5 SGrand Sallad ole of Sr a 
1 Roaſted Fowls 4 Ia daule iſhof Tarts iCheafocakes 
„ Reger ell and Udders Diſh: of Fruit of Sorts 
| R mor Veal, Er. _ Sillabubs, 
Foy 


” © # 4 Bill To Fare fr "Ms 

4 ; 4.7 
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4 + Fir Ar nil. 4 2 8 ® Second Courſe. 
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Diſh of haſh d a Roaſted Lobſters 
EBiſque of Pigeons Green Geeſs 
'S  Eumber Fre Dith of Sweetmeates 
Chine of Veal * Orangeado Pye 
= +» Grand Sallad Din of Ln and Choco- 
Beef a-la-mode late Creams 
Almond Florentines Diſh of collar d Eels, hs 


utter d Apple-Pye . Ragoo of Lamb-ſtones * | 


| . _ _ 2 * 8 N 
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S i gan eee 
Fe j vr v. ' Roaſted Turkeys 
„ 
4 —— 1 Scot Curſe. 3 
"C Lobſter 8 KT. 
ſh of | | Diſh of Phoaſunly an Par 
Chine of Vell! tridges = 
Veniſon Paſty Roaſted Lobſterz 2 


Grand Salla Broil'd Pike 
RoaſtedGeeſe and Docking Creamed Tart 


Patty Royal 125 Rock of Snow and Sillabubs . 

Roaſted Pig larded Diſh of Sweetmeats * | _ þ 
Stew'd Carps Salmigondin. e PERK: "20 
Diſh of Chickens boil'd with © 50 3 
een, E. | Fer serii 
6633 1 
Second Counſe 5 _ Def ON, „ IM 4 
Diſhof PartridgesandQ ils on Pullers with Oy — 1 5 2.55 of 
Diſt of Ducks and tame Pi- Biſque ee pe” 33 
geons Bat allio-Pie . 
Diſh of ſelli Chine of Mutton © 4 4 
Diſh of Fruit Diſh of Pickles U 


Diſh of marinated Fin Roaſted Geeſe 
Diſh of Tarts of Sorts. Lumber- Pie 4 
8 7 Olixes of Veal with Rag 4 
B. Adu r. lm Pigeons'Wi 
con. 


W Seen cf. *, 


Wee and 
Chickens Diſh of Ducks and real 
Biſque of Fiſh _ Bim of fry'd Soles Wer 3: 


Haunch of Vetifon roafted Butter'd Apple-Pie © © | 
Veniſon Paſty 3 Sturgeon Pp N £2 
Roaſted Fowſs 4 It 45% iſh of „ eee BN 
3 mai e EI 


. ur, Pore for; th. 
- Oc T ITO wor: ef: Second ce. 
" VS 15) 
Vi Conrſe. | Chine of Salmon and Smelts 
(7 Efphalia-Ham | and e, Pyy 10 f 
Sliced Tongues wi Pickles. 
Cod's-Head with dier. Diſh of Jellies 8 
and Oyſters iſh of Eruit 
Fo. la fr 210 | 
inced Pies | 
4x ; 1 Turkey Fr pe 
1 Biſque of Pigeons 
= i ge Tongue andUdders | F 2 ca. 
Scotch-Collops 
: Lumber-Pye. ET V * and 
| Sdop with Teal 
Fe Becond Cum 1 with Shrimps and 
Wild Fowl of Sorts Oy N 
|  Chine of Salmon broil's Chino of Ragn nd 
n 
| roil' m 1 | 
8 4 e e * and Udder, 
E Din of Fruit | 
I Diſh of Tarts and Cuſtards. 1 _ . auf | 
=. - Minced Pyes | 
wil 4 * By nern | Cod's Heal with Shrimps, 
$ | * K; Firft Comrſe 8 Second Courſe, 
=. il'd Fowls with every, A 
4 Bacon, Ec. Roaſted e * Par- 
4 Diſh of ftew'd,, Carpe and tri | 
1 . Oyſters 
Chine of Veal and * 
Sallad and Pickles 
Veniſon-P | 
Roaſted Gee * of Sturgeon 
Calves-head haſh'd ear Tart cream d 
Diſh of Gurnets Diſh of Sweetmeats 
Grand Patty Diſh of Fruit of Sorts 


Roaſted Hen-Turkey with 
Oyſters. 
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COOKERY, . 
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| N a Soop. 


JAKE a Leg of Beef, and boil i 
down with ſome Salt, a bundle of 
Sweet-herbs, an Onion, a few Cloves, 
a bit of Nutmeg ; boil three gallons 
of Water to one; then take two or 
three pounds of lean Beef cut in thin ſlices; then 3 
put in your Stew-pan a piece of Butter, a 2s big o 
Egg, and flour it, and let the Pan be hor, and ſnake 
it till the Butter be brown ; then lay your Beef 5 
in your Pan over 2 my quick Fire, cover it 3 

: cloſe, 8 899 1 


* 


D —— ———— — 
nen 2 5 AL a ne 
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1 Fn 2 Stew-pan and brown it; then put in an O- 


French bread dried by the Fire; and ſerve it up 


Salt, Cloves, Mace, a bunch of Sweet-herbs, a 

| little Onion, and boil them to pieces, and ſtrain 
them out of the Li 

and cut off the Fi 


in an Oven and bake it; then take an hundred 
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cloſe, give it a turn now and then, and ſtrain in 
r ſtrong Broth, with an Anchovy or two, a 

banaful of Spinnage and Endive boiled 

drained and ſhred groſs; then have Pallets ready 

boiſed and 8 and Toaſts fry'd and cut 

like: dice, and Forc*d-meat Balls fry'd : Take out 

the fry'>Beef, and put all the reſt together with 

a little Pepper, and let it boil a quarter of an 

hour, and ſerve it up with a Knuckle of Veal, or 

aF ow! ", in the middle. 


ä 22 2298. 
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* a Leg of Beef, and a piece of the 
Neck, and boil it till you have all the 
Godneſs out of it; then ſtrain it from the Meat; 
en take half a pound of freſh Butter, and put it 


nion ſtuck with Cloves, ſome Endive, Sellary and 
Spinnage, and your ſtrong Broth, and ſeaſon it 
to your Palate with Salt, Pepper, and Spices; 
and let it boil together; and put in chips of 


with a Prench roll toaſted in the middle. 
To make Craw-fiſ or Lobſter Soop. | 


T AKE Whitings, Flounders and Grigs, 
put them in a gallon of Water, with Pepper, 


uor ; then take a large Carp, 
of one fide of it, and put 
ſome Eel to it, and make Fore'd- meat of it, and 
lay it on the Carp as before; dredge grated 
Bread over it, and butter a diſh well, and put it 


of 
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of Craw-fiſh, break all the ſhells of the claws 3 
tail, and take out the meat as whole as you can; 
then break all the ſhells ſmall, and the {pawn of a 
Lobſter, and put them to the Soop (and, if you 


pleaſe, ſome Gravy) and give them a boil togetherʒ 


= ſtrain the liquor out into another Sauce-pan, 
with the tops of French rolls dried, and beat, and 


ſifted, and give it a boil up to thicken ;# then 


brown ſome Butter, and put in your tails and 


claws of your Crawfiſh, and ſome of your For d- 
meat made into balls, and put your baked Carp 


your Soop on 
Lobſter in it; 


in the middle of the Alb, and 2 
boiling hot, and your Craw-fi 


garniſh the diſh with Lemon and ſcalded Greens, 


A Foſlipg-Day Soop. 
. Spinnage, Sorrel, Chervil and Lets 


tuce, and chop them a little; then brown 


ſome Butter, and put in your Herbs, keep them 
ſtirring that they do not burn; then have boiling 
Water over the fire, and put to it a very little Pep- 
per, ſome Salt, a whole Onion ſtuck with Cloves, 
and a French roll cut in ſlices and dried very hard, 


% and ſome Piſtachia | kernels blanched ſhred - 


fine, and let all boil together ; then beat up the 

yolks of eight Eggs with a little White-wine and 

the juice of a Lemon, and mix it with your Broth, . 

and toaſt a whole French roll, and put in the 

middle of your diſh, and pour your Soop over it; 

garniſh your diſh with ten or twelve poached ES 
and ſcalded- Spinnage. 


To make P Jum- Porridge. 


T. a Leg and Shin of Beef to ten gal- 8 


tender, and 


lons of Water, boil it very 
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| Forc'd-meat Balls, and ſome very thin 
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Pot, and put in the Broth again; flice fix Penny- 
| loaves thin, cutting off the top and bottom; put 
ſome of the liquor to it, cover it up, and let it ſtand 
a quarter of an hour, and then put it in your Pot, 
let it boil a quarter of an hour, then put in five 
pounds of Currants, let them boil a little, and put 
in five pounds of Raiſins, and two pounds of Prunes, 
and let them boil till they ſwell; then put in three 
quarters of an ounce of Mace, half an ounce of 
Cloves, two Nutmegs, all of them beat fine, and 
mix it with a little liquor cold, and put them in 
a very little while, and take off the Pot, and put 
Aan three pounds of Sugar, a little Salt, a quart of 
Sack, and a quart of Claret, the juice of two or 
three Lemons; you may thicken with Sagoe in- 
ſtead of Bread, if you plegſe ; pour them into 
earthen Pans, and keep them̃ for uſe. 
=o . „ 1 5 8 
4 Hop or Fottage. Þ 
Maxx ſeveral Knuckles of Mutton, a Knucle 
. of Veal, a Shin of Beef, and put to theſe 
twelve quarts of Water, cover the Pot cloſe, and 
et it on the fire; let it not boil. too faſt; ſcum it 
well, and let it ſtand on the fire twenty four 
hours; then ſtrain it through a Colander, and 
hen tis cold take off the Fat, and ſet it on the 
fire again, and ſeaſon it with Salt, a few Cloves, 
/ Pepper, a blade of Mace, a Nutmeg quartered, 
u bunch of Sweet-herbs, and a pint of Gravy ; 
let all theſe boil up for half an hour, and then ſtrain 
« - It out, Spinnage, Sorrel, green Peas, Aſparagus, 
or Artichoke-bottoms, according to the time of 
year; then thicken it up with the Volks of three 
or four Eggs; have in readineſs ſome Sheep's 
Tongues, Cox-combs, and Sweetbreads ſliced thin 
and fried, and put them in, and ſome Muſhrooms, 
and French bread dried and cut in little bits, ſome 
ſlices of 
Bacon; 
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Bacon; make all theſe very hot; and garniſh- 
the Diſh with Coleworts and Spinnage ſcalded 
green. |. el i hy 


: To make F eas-Fottage. 4 


6 Kk E a quart of white Peas, a iece of Neck - 
beef, and four quarts of fair Water, and boi! 
them till they are all to pieces; then ſtrain them 
through a Colander; then take a handful or two. 
of Spinnage, a top or two of young Coleworts, 
and a very ſmall Leek ; ſhred the Herbs a little, 
and put them into a Frying- pan, or Stew- pan, with 
three quarters of a pound of freſn Butter, but the 
Butter muſt be very hot before you put - in your & 
Herbs; let them fry a little while, then put in 
your Liquor, and two or three Anchovies, ſome 
Salt and Pepper to your taſte, a ſprig of Mint 
rubb'd in ſmall, and let all boil together till you 
think it is thick enough; then have in readineſs 
ſome Forc'd- meat, and make three or fourſcore << 
Balls, about the bigneſs of large Peas, fry them NY 
brown, and put them in the Diſh you ſerve it in, | 7 
and fry ſome thin ſlices of Bacon, put ſome in the 1, © 
Diſh and ſome on the brim of the -Diſh, wit 
ſcalded Spinnage ; fry ſome Toaſts after the Balls - 23 
brown and hard, and break them into the Din 
vn pour your Pottage over all, and ſerve to tha 9 
able. £ PAL Hef! | rs, i} phat 


To male ſtrong Broth to keep for Uſe. » | | - | 
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hy 5 K E part of a Leg of Beef, and the Scrag © 1 
end of a Neck of Mutton, and break the - * Þþ 
Bones in pieces, and put to it as much Water as YT 
will cover it, and a little Salt ; and when it boils, 
ſcum it clean, and put into it a whole Onion ſtuck 
with Cloves, a bunch of Sweet-herbs, ſome Pep- 
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per, a Nutmeg quartered; let theſe boil till the 
M lͤeat is boiled in pieces, and the ſtrength boil- 
ed out of it; then put to it two or three Ancho- 
vies, and when they are diſſolved, ſtrain it out; 
and keep it for any ſort of Haſh or Fricaſy. 


Tomaze Fored-Meat. 


AK x part of a Leg of Mutton, Veal or Beef, 
; and pick off the Skins and Fat, and to eve- 
ry pound of Meat put two pounds of Beef-ſuet ; 
ſhred them together very fine, then ſeaſon it with 
Pepper, Salt, Cloves, Mace, Nutmeg, and Sage; 
then put all into a Stone Mortar, and to every 
two pounds of Meat put half a pint of Oyſters and 
fix Eggs well beaten; then mix them all together, 


and beat it very well; then keep it in an earthen 
Pot for your uſe ; pur a little Flour on the top, 


und when you roll them up, flour your Hands. 


To Pickle Oyſters. 


2 a quart of Oyſters, 'and waſh them in 
J their own Liquor very well, till all the grit- 

tineſs is out; put them in a Sauce- pan or Steu- pan, 
and ſtrain the Liquor over them, ſet them on the 
Fire, and ſcum them; then put in three or four 
blades of Mace, a ſpoonful of whole P rns; 
when you think they are boiled enough, throw in 
a glaſs of White-wine: Let them have a thorough 
Tcald ; then take them up, and when they are 

cold, put them in a Pot, and pour the Liquor 
over them, and keep them for uſe, Take them 
out with a Spoon, | 3 
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"TiC ollar Eels. 


bs * 1 e 3 
AKE your Fel and cut it open, take out 


the Bones, and cur off the Head and Tail, 


and lay the Eel flat on a Dreſſer, and ſhred Sage 


as fine as paſſible, and mix it with black Pepper 


beat, Nutmeg grated, and Salt, and lay it all over 
the Eel, and roll it up hard in little Cloths, and 
tye it up tight at each end ; then ſet over ſome 


Water with Pepper and Salt, five or fix Cloves, 


three or four blades of Mace, a Bay-leaf or two; 


| boil it and the Bones and Head and Tail well to- 


gether ; then take out the Head and Tail and put 
it away, and put in your Eels, and let them boil 


till they are tender; then take them out of the 


Liquor, and boil the Liquor longer ; then take it 
off, and when tis cold, put it to your Eels, but 


do not take off the little Cloths till you uſe 


them. 
To Fot Lobfters. 
T AK x a dozen of large Lobſters, take out 


all the Meat of their Tails and Claws after 


they are boiled; then ſeaſon them with beaten Pep- 


r, Salt, Cloves, Mace, and Nutmeg, all finely 


ten and mix'd together ; then take a Pot, put 
therein a Layer of freſh Butter, upon which put 


a Layer of Lobſter, and then ſtrew over ſome 


Seaſoning, and repeat the ſame till your Pot is 


full, and your Lobſter all in; bake it about an 


hour and half, then ſet it by two or three days, 
and it will be fit to eat. It will keep a Month or 
more, if you pour from it the Liquor when it 


comes out of the Oven, and fill it up with clarified 


Butter. Eat it with Vinegar. 
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_ Hung Beef. 


'AKE a ſtrong Brine with Bayafalt, and Pe- 
| tre- ſalt, and Pump-water, and ſteep there- 
in a Rib of Beef for nine days; then hang it up 
in a Chimney where Wood or Saw-duſt is burnt ; 
when tis a little dry, waſh the out- ſid with Blood 
two or three times, to make it look black, and 
when tis dried enough, boil it for uſe. _ | 


To roaſt a Cods Head. 


"T1Aaxkt the Head, waſh and ſcour it very clean, 
then ſcotch it with a Knife, and ftrew a 
little Salt on it, and lay it on a Stew-pan before 
the Fire with ſomething behind it ; throw away 
the Water that runs from it the firſt balf hour; 
then ſtrew on it ſome Nutmeg, Cloves, and Mace, 
and Salt, and baſte it often with Butter, turnin 
it till it is enough, If it be a large Head it wil 
take four or five hours roaſting; then take all the 
Eravy of the Fiſh, as much White-wine, and more 
Meat-gravy, ſome Horſe-raddiſh, one or two 
Eſchalots, a little ſliced Ginger, ſome whole Pe 
per, Cloves, Mace, and Nutmeg, a Bay-leaf or 
two; beat this Liquor up with Butter and the 
Liver of the Fiſh boiled, and broke, and ſtrained 
Into it, and the Yolks of two or three Eggs, ſome 
Oyſters and Shrimps, and Balls made of Fiſh, and 
fried. Fiſh round it, Garniſh with Lemon and 
Harſe-raddiſh, . Wer Oo | 


To pickle Ox Palates. 


T AE x your Palates and waſh them well with 
Salt in the Water, and put them in a Pip- 


* 
* 


kin with Water and ſome Salt, and when they are 
7 Fo 4, BE 44 ready 
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The Compleat Houſewiſe, 9 
ready to boil, ſcum them very well, and put into 
them whole, Pepper, Cloves and Mace, as much 
as will give them a quick taſte: When they are 
boiled tender (which will require four or five hours) 


them cool; then make the Pickle of White-wine 
Vinegar, and as much White-wine ; boil the Pickle, 
and put in the Spice as was boiled in the Palates, 
and a little freſh Spice; put in fix or ſeven Bay- 


before you put them together; then keep them 
for uſe. | 


To make 4 Ragoo of Figs Ears. Seb 
1 a quantity of Pigs Ears, and boil them 


and put them in, and a pretty deal of Gravy, two 


and ſome ſlices of Lemon, ſome Salt, and Nut- 
meg: Stew all theſe together, and ſhake it up 
thick, Garniſh the Diſh with Barberies. 


Jo make Collard Beef. 
1 a Flank of Beef, ſalt it with white 


four hours ; then take Pepper, Salt, Cloves, Mace 


minx them together, and rub it all over the inſide, 
and roll it up hard, and tye it faſt with Tape ; 
put it in a Pan with a few Bay- leaves, and four 
pounds of Butter, and cover the Pot with Rye» 
paſte, and bake it with Houſhold-bread. 


peel them and cut them into ſmall pieces, and let 


leaves, and let both Pickle and Palates be cold 


in one half Wine and the other Water; cut 
them in ſmall pieces, then brown a little Butter, 


Anchovies, an Eſchalot or two, a little Muſtard, - 


Salt, and let it lye forty-eight hours; then 
waſh it, and hang it in the Wind to dry twenty- 


and Nutmegs, and Saltpetre, all beaten fine, and 
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To flew Oyfters in French Rolls. 
T AKE a quart of large Oyſters; waſh them 


in their own Liquor, and ſtrain it, and put 
them in it with a little Salt, ſome Pepper, Mace, 
and ſliced Nutmeg ; Jet the Oyſters ſtew a little 
with all theſe things) and thicken them up with 


a great deal of Butter ; then take fix French rolls, 
cut a piece off the top, and take out the Crum, 


and take your Oyſters boiling hot, and fill the 


Rolls full, and ſet them near the fire on a Cha- 


fing-diſh of Coals, and let them be hot through, 
and as the Liquor ſoaks in, fill them up with more, 
if you have em, or ſome hot Gravy: 80 ſerve 
them up inſtead of a Pudding. | ; 


Jo ſtuff 4 Shoulder or Leg of Mutton 


with Oyſters. 


# þ AKE a little grated Bread, ſome Beef-ſuet, 
yolks of hard Eggs, three Anchovies, a 
bit of an Onion, Salt and Pepper, 'Thyme and 
Winter-ſavory, twelve Oyſters, ſome Nutmeg 
grated; mix all theſe together, and ſhred them 


very fine, and work them up with raw Eggs like 


a paſte, and ſtuff your Mutton under the Skin in 
the thickeſt place, or where you pleaſe, and roaſt ' 
It ; and for Sauce take ſome of the Oyſter-liquor, 


ſome Claret, two or three Anchovies, a little 


Nutmeg, a bit of an Onion, the reſt of the 
Oyſters : Stew all theſe together, then take out 
the Onion, and put it under your Mutton. 


Compleat Houſerviſe. 11 


To roaft a Pike, 


AXE a large Pike, gut it, and clean it, and 
lard it with Eel and Bacon, as you lard a 
Fowl ; then take 'Thyme and Savory, Salt, Mace, 
and Nutmeg, ſome Crums of Bread, Beef. ſuet 
and Parſley ; ſhred all very fine, and mix it up with 
raw Eggs ; make it in a long Pudding, and put 
it in the Belly of your Pike, skewer up the Belly, 

and diſſolve Anchovies in Butter, and baſte it with 
it; put two Splints on each fide the Pike, and 
tye it to the ſpit ; melt Butter thick for the Sauce, 
or if you pleaſe Oyſter-ſauce, and bruiſe the Pud- 
ding in it. Garniſh with Lemon. 


A Ragoo of Sweet- breads. : 


'T AK E your Sweet-breads and skin them, and 
put ſome Butter in the Frying-pan, and 
brown it with Flour, and put the Sweet-breads _ 
in; ſtir them a little and turn them; then put in 
ſome ſtrong Broth and Muſhrooms, ſome Pepper 
and Salt, Cloves and Mace ; let them ſtew half an 
hour; then put in ſome Forc*d-meat Balls, ſome 
Artichoke-bottoms cut ſmall and thin; make jt 
thick, and ſerve it up with fliced Lemon. 


A Ragoo of Oyſters. 


P UT into your Stew-pan a quarter of a pound 

of Butter, let it boil; then take a quart of 

Oyſters, rain them from their Liquor, and put 
them to the Butter; let them ſtew with a bit of 
Eſchalot ſhred very fine, and ſome grated Nut- 
meg, and a little Salt; then beat the yolks of 
three or four Eggs with the Oyſter-liquor and half 
a pound of Butter, and ſhake all td 
wo | 2 | 
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ther till 'tis thick, and ſerve it up with Sippets, 
| and garniſh with fliced Lemon. 


Jo mumble Rabbets and Chickens. 


| Pa into the Bellies of your Rabbets, or 
Chickens, ſome Parſley, an Onion, and the 
Liver; ſet it over the Fire in the Stew- pan with 
as much Water as will cover them, with a little 
Salt; when they are half boiled take them out, 
and ſhred the Parſley, Liver, and Onion, and tear 
the Fleſh from the Bones of the Rabbet in ſmall 
flakes, and put it into the Stew-pan again with a 
very little of the Liquor it was boiled in, and a 
pint of White-wine, and ſome Gravy, and half a 
pound or more of Butter and ſome grated Nut- 
meg; when *tis enough ſhake in a little Flour, 
and thicken it up with Butter. Serve it on Sip- 
pets. | 
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To ſtem My ſbrooms, 


„ ſome ſtrong Broth, and ſeaſon it with 
a bunch of Sweet-herbs, ſome Spice and 
Anchovies, and ſet it over the fire till *ris hot; 
then put in your Muſhrooms, and juſt let them 
boil it up; then take ſome yolks of Eggs, with a 
little minced Thyme and Parſley, and ſome grated | 
Nutmeg, and ftir it over the fire till *tis thick. 
Serve it up with ſliced Lemon. 


: To collar a Calf s Head, 


js "gin a Calf's Head with the Skin and Hair 
1 upon it; then ſcald it, to fetch off the Hair; 
then parboil it, but not too much ; then get it 
clean from the Bones while it is hot ; you muſt 
lit ic on the fare part, ſeaſon it with Peppers 
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Salt, Cloves, Mace, Nutmeg, and Sweet-herbs, „ 
ſhred ſmall, and all mix'd together with the E ö 
of three or four Eggs, and ſpread it over the Head, 

and roll it up hard. Boil it gently for three 
hours, in juſt as much Water as will cover it; 
when *tis tender *tis boiled enough. If you do 

the Tongue, firſt boil it and peel it, and flice it in 
thin flices, and likewiſe the Palate, and put them 
and the Eyes in the inſide of the Head before you 

roll it — When the Head is taken our, ſeaſon 
the Pickle with Salt, Pepper and Spice, and give 

it à boil, adding to it a pint of White- wine and 

as much Vinegar. * When *tis cold, put in the 
Collar; and when you uſe it, cut it in ſlices. 


To collar Comthels. : 


Fax five or fix Cow-Heels or Feet, and a 
done them while they are hot, and lay them 
one upon another, ſtrewing ſome Salt between; 
then roll them up in a coarſe Cloth, and ſqueeze in 
both ends, and tye them up very hard; boil it an 
Hour and half; then take it out, and when it's cold 
put it into common Souce- drink for Brawn. Cut 
off a little at each end, it looks the better. Serve 
it in ſlices, or in the Collar, as you pleaſe, 
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Slͤeoteh Collops. 


C v T your Collops off a Fillet of Veal; cut © 
& 4 them thin, hack them and fry them in freſh _ 
Butter; then take them out and brown your Pan 
with Butter and Flour as you do for a Soop. Do 
not make it too thick; put in your Collops and 
- fome Bacon cut thin, and fryed, and ſome Ford - 
meat Balls fryed, ſome Muſhrooms, Oyſters, Ar- 
tichoke-bottoms diced, Lemon and Sweet=breads, 
or Lamb-ſtones ; ſome ſtrong Broth es 
| 2 ic 
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* „ thick Butter; toſs up all together. e f 
| , Diſk with ſliced ae n y 


To flew 4 Rump of Beef 


A 


our Rump of Beef with two Nut- 
| me Pepper and Salt, and lay the far 
fide e in your Stew-pan z put to it a quar- 


4 


ter of a pint of Vinegar, a pint of Claret, three 
pints of Water, three whole Onions ſtuck with a 


few Cloves, and a bunch of Sweet-herbs; cover 


gentle Fire four or 
five hours; ſcum off the Fat from the Liquor. 


it cloſe, and let it ſtew over a 


Lay your Meat on Sippets, and pour your 


over it. ml Jour mn with ſcalded Greens 


15 roa ft an Tay 


8 7 


AK E a large Eel, and Gour him well with 
Salt; then skin him almoſt to the Tail; then 

or; and waſh, and dry him; then take a quarter 
poſſible, put 

to it Sweet-herbs and Eſchalot, likewiſe ſhred 
very fine, and mix it together with ſome Salt, 
Pepper, and grated Nutmeg : ſcotch your Eel on 
er's diſtance, and 
waſh it with yolks of Eggs, and ſtrew ſome Sea- 
ſoning over it, and ſtuff the Belly with it; then 
draw the Skin over it ; put a long Skewer through 
it, and tye it to a Spit, and baſte it with Butter, 
0 make the Sauce Anchovy and Butter melted. 


of a pound of Suet, ſhred as fine as 


both ſides the breadth of a Fing 


To make a pale Frieaſy.. 


SAKE Lamb, Chicken, or PEO» cut in 
pieces, waſh it well from the Blood, then 
it in a broad Pan or Stew- pan put in as much 


K Water as — cover it; put in Salt, a bunch 


Tie Compleat Houſewife. .15 - af 
e of Sweet-herbs, ſome Pepper, an Onion, two Au- © ⁊ 
, chovies, and ſtew. it till tis enough; then mix in 
| a Poringer ſix yolks of Eggs, a Glaſs of White * 
wine, a Nutmeg grated, 4 little chopt Parſley, . * 

a piece of freſh Butter, and three or four ſpoon» 
fuls of Cream; beat all theſe together, and put it I 
into your Stew-pan, and ſhake it together till *tis , * IJ 
thick. Diſh it on Sippets, and garniſh with ſliceel Þ 
Lemon. Tos to 353535 - 


. 
3 
»o 


- FNJPEN your Oyſters, and get the Grit from 

; them, and ſtew them in their own Liquor 
in an earthen 3 . till they are tender; then 
take up the Oyſters, and cover them, that they 
may not be diſcoloured; then increaſe the Liquor 
with as much more Water, and let it boil till one 
third is conſumed ; then put your Oyſters. into 
your Pot or Barrel, laying between the rows fome + * * 
whole Pepper, and Spice, and a few: Bay-leavesz. — 
and when the Pickle is cold, put it to your Oyſters, *- 
and keep them very cloſe covered. 


J0 heorſb calf Head. 


Dor your Calf's Head almoſt enough, and 
when tis cold, cut the Meat in thin flices _ 
clean from the Bone, and put it into a Ste- pan, 5 
with ſome ſtrong Broth, a Glaſs of White- wing 
ſome Oyſters, and their Liquor, a bunch of Sweet. 
herbs, two or three Eſchalots, a Nutmeg: quar- *'* 3 
tered, and let theſe ſtew on a flow Fire till they. 21 
are enough; then put in two or three Ancho- 
vies, the yolks of four Eggs well beaten, and a 


ry 


- 


bdaiece of Butter, and thicken it up; then have 
ready fry'd ſome thin flips of Bacon, ſome fore de 
bh We Balls, ſame large Oyten, dipp'd in no = 2 
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the Brains firſt boiled and then fry d, ſome Sweet- 


I᷑0 make Scoteh- Scollop s. 


* a: * 


and ſome ſtrong Broth, one or two Eſchalots, a 


| thick, and put your Chick 
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breads cut in flices, ſome Lamb-ſtones: cut in 
Rounds; then put your Harſh" in your Diſh and 
the other things, ſome round and ſome on it. 
Garniſh the Diſh with ſliced Lemon. foe 


= thin ſlices out of a Leg of Veal, as ma- 
ny as you think will ſerve for a Diſh, and 
hack them, and lard ſome with Bacon, and fry 
them in Butter ; then take them out of the Pan, 
.and keep them warm, and clean'the Pan, and put 
into it half a pint of Oyſters, with their Liquor, 


Glaſs of White-wine, two or three Anchovies min- 
ced, ſome grated Nutmeg ; let theſe have a boil 
up, and thicken it with four or five Eggs and a 
piece of Butter, and then put in your Collops, 
and ſhake them together till it's thick ; put dried 
® Sippets on the bottom of the Diſh, and put your 
Collops in, and ſo many as you pleaſe of the 
things in your Harſh * _— e 


1 Frica ſy of Chickens. 


Arx you have drawn and waſh'd your 
: Chickens, half boil them; then take them 
up and cut them in pieces, and put them into a 
Frying-pan, and fry them in Butter; then take 
them out of the Pan and clean it, and put in ſome 
ſtrong Broth, ſome White-wine, ſome grated Nut- 
meg, a little Pepper and Salt, a bunch of Sweet- 
Herbs, and an Eſchalot or two; let theſe, with 
two or three Anchovies, ſtew-on a flow fire and boil 
up; then beat it up with Butter and Eggs till 'tis 
in, and toſs them «» 
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well together; lay Sippets in the Diſh, and Con * * 
it up with fliced Lemon and fried Parſley. % | 


A Fricaſy of Rabbats, 5 
o r and waſh your Rabbets very well, and 
4 put them in a Frying- pan, with a pound of 1 
Butter, an Onion ſtuck with Cloves, a bunch of, 
Sweet-herbs, and ſome Salt: let it ſtew till tis 
enough; then beat up the yolks of fix ee with 
a Glaſs of White-wine, a little Parſley ſhred, a 
Nutmeg grated, and mix it, by degrees, with the 
Liquor in your Pan, and ſhake it till *tis thick, 
and ſerve it up on Sippets, Garniſh the Diſh with 
Mliced Lemon. FER 5 

A Fricaſy of Double Tripe. 

v T your Tripe in ſlices, two Inches long, 
ad put it into a Stew- pan; put to it a quar- 
ter of a pound of Capers, as much Samphire ſhred, 
half a pint of ſtrong Broth, as much White-wine, 
a bunch of Sweet-herbs, a Lemon ſhred ſmall; 
ſtew all theſe together till tis tender; then take 
it off the Fire, and thicken up the Liquor witn 
the yolks of three or four Eggs, a little Parſley 


boiled green, and chopt, ſome@grated Nutmeg 
and Salt; ſhake it well together. Serve it on 


41 A Fricaſy of Ox Palates. | 
"A | ſy f IS 


. Ak x the Gravy thus: Take two pounds d 

f Beef, cut it in little bits, and put it in g 
Sauce-pan, with a quart of Water, ſome Salt, 
{ome whole Pepper, an Onion, an Eſchalot or two, 
two or three Anchovies, a bit of Horſe-radiſh ; ler 
all theſe ſtew till tis a TY Gravy ; then —_ | 
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it out, and ſet it by; then have ten or twelve Ox 
Ralates, boil them till they are tender, and peel 
them, and cut them in ſquare pieces; then flay 
and draw two or three Chickens, and cut them be- 
tween every Joynt, and ſeaſon them with a little 
Nutmeg, Salt and ſhred Thyme, and put them in 
a Pam and fry them with Butter; when they are 
half fry'd, then put in half your Gravy, and all 
ou Palates, and let them ſtew together, and put 
he reſt of your Gravy into a Sauce-pan, and when 
it boils, thicken it up with the yolks of three or 
Four Eggs, beaten with a Glaſs of White-wine, 
and a piece of Butter, and three or four ſpoonfuls 
of thick Cream; then pour all into your Pan, 
- ſhake it well together, and diſh it up. Garniſh 
with pickled Grapes. 


” ATricaſy of great Flaice or Flounders, 


Ret your Knife all along upon the Be on 
IX the back-fide of your Plaice, then raiſe the 
Fleſh on both ſides from the Head to the'Tail, and 

_ take out the Bone clear; then cut your Plaice in 
fix Collops, dry it very well from the Water, 
ſprinkle it with Salt, and flour it well, and fry it 

in a very hot Pan of Beef-dripping, ſo that it may 

be criſp ; take i out of the Pan and keep it warm 
before the Fire; then make clean the Pan, and put 

into it Oyſters and their Liquor, ſome White-wine, 

the Meat out of the Shell of a Crab or two. Mince 

half the Oyſters, ſome grated Nutmeg, three An- 

Echovies. Let all theſe ſtew up together; then put 

in half a pound of Butter, and put in your Plaice, 

and toſs them well together, and diſh them on 

Sippets, and pour the Sauce over them. Garniſh 

; _ the Diſh with yolks of hard- Eggs, minced and 
Aiced Lemon.” After this manner do Salmon or 
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Jo boil Mullet or any ſort of 0 iſb. I, 


CALE your Fiſh, and waſhthem, ſaving their 
g Liver, or Tripes, Rowſes, or Spawn; boil, 
them in Water that is ſeaſoned with Salt, White- 
wine Vinegar, White-wine, a bunch of Sweet⸗ 
herbs, a ſliced Lemon, one or two Onions, ſome 
Horſe-radiſh ; and when it boils up, put in your 
Fiſh, and for Sauce, a ou of Oyſters with their 
Liquor, a Lobſter bruiſed or minced, or Shrimps, 
ſome White-wine, two or three Anchovies, ſome 
large Mace, a quartered Nutmeg, a whole Onion. 
Let theſe have a boil up, and thicken it with But- 
ter and the yolks of two or three Eggs. Serve 
it on Sippets, and garniſh with Lemon. 


To butter Crabs or Lob fters. of, 


: Crabs or Lobſters being boiled and cold, 
ke all the Meat out of the Shells and Body, 

break the Claws, and take out all their Meat, 
mince it ſmall, and put it all together, and add to 


# 


it two or three ſpoonfuls of Claret, a very little 


Vinegar, a Nutmeg grated ; then let it boil up till 
*tis thorough hot; then put in ſome Butter melt- 
ed, with ſome Anchovies and Gravy, and thick- 
ned up with the yolks of an Egg or two; and 
when *tis very hot, put it in the large Shell, and 
Rick it with Toaſts. RE 


6 * » 


„ 45 ſtew a Carp. 


* Ak x a living Carp, and cut him in the Neck 
I and Tail, and fave the Blood; then open # 
bim in the Belly; take heed you do not break * 
the Gall, and put 4 little Vinegar into the Belly e 
to waſh out all the Blood ; ſtir all the Blood with 
422 T2 „ LS 
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your Hand; then put your Carp into a Stew-pan; 


till they are enough; then beat the yolks of five 
or ſix Eggs, with a little Verjuice, and by degrees 


Iiuſt give it a ſcald to thicken it; then put your 


* 5 ' - bh 7” 
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if you have two Carps, you may cut off one of 
their Heads an inch below the Gills, and lit the 
Body in two, and put it in your Stew- pan after 


you have rubbed them with Salt; but before you 


put them in, your Liquor muſt boil, a quart of 
Claret, or as much as will cover them, the Blood 
you ſaved, an Onion ſtuck with Cloves, a bunch 
of Sweet-herbs, ſome Gravy, three Anchovies. 
When this Liquor boils up, put in your Fiſh, and 


cover it cloſe, and let it ſtew up for about a quar- 


ter of an hour; then turn it, and let it ſtew a lit- 


- tle longer; then put your Carp in a Difh, and beat 


up the Sauce 4 Butter melted in Oyſter liquor, 
and pour your Sauce over it. Your Milt, Spawn, 


and Rivets muſt be laid on the top. Garniſh the 


Diſh with fried Smelts, Oyſters or Spitchcock Eel, 
Lemon and fried Parſley. | 


* 5 ; IA. 4 
Another way to Stew carb. ; 


T AK E two Carps, ſcale and rub them well with 
Salt; then cut them in the Nape of the 
Neck and round the Tail, to make them bleed. 


Cut up the Belly, take out the Liver and Guts, 


and if you pleaſe to cut each Carp in three pieces, 
they will eat the firmer; then! put them in a Stew- 
pan; with their Blood, a quart of Claret, a bunch 
of Sweet-herbs, an Onion, one or two Eſchalots, 
a Nutmeg, a few Cloves, Mace, whole Pepper; 
cover them cloſe, and let them ſtew till they be 


half enough; then turn them, and put in half a 


pound of freſh Butter, four Anchovies, the Liver 
and Guts, taking out the Gall, and let them ſteẽ 


mix it with the Liquor the Carp was ſtewed in. 
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Carp in a Diſh, and pour this over it. Garniſh 
the Diſh with fliced Lemon. 2 OY | 


„ i * 1 
e 


? I 1 
* 


- 
? 
7 R 
Cr 
8 7 
q * ” Ty 


2 
= 8 * 
* 
* * 

3 


Jo collar Salmon. 


AKE a fide. of Salmon, and cut off about 
T a handful off the Tail; waſn your large 
piece very well, and dry it with a Cloth; then 
waſh it over with the yolks of Eggs; then make 
ſome Forc'd-meat with that you cut off the Tail; 
but take off the Skin, and put to it a handful of 
par-boil'd Oyſters, a Tail or two of Lobſter, the 
yolks of three or four Eggs boiled hard, fix An- 
chovies, a good handful of Sweet-herbs chopp'd 
ſmall, a little Salt, Cloves, Mace, Nutmeg, Pep- 
per, and grated Bread. Work all theſe together 
into a Body with the yolks of Eggs, and lay it all 
over the fleſhy part, and a little more Pepper and 
Salt over the Salmon; ſo roll it up into a Collar, 
and bind it with broad Tape ; then boil it in Wa- <> 
ter, and Salt, and Vinegar, but let the Liquor boil * 2. 
firſt; then put in your Collars, and a bunch of 
Sweet-herbs, ſliced Ginger, and Nutmeg ; let it 
boil, but not too faſt ; it will ask near two hours 
boiling, and when tis enough take it up; put it 
in your Souſing-pan, and when the Pickle is cold, 
put it to your Salmon, and let it ſtand in it till 
uſed, or otherwiſe you may pot it after it is boil- 
ed, and fill it up with clarified Butter, as you pot 
Fowls; that way will keep longeſt and belt. 


#. » To collar Veniſon. Oçöꝙu 


ARE a Side of veniſon, and bone it, m 1 
take away all the Sinews, and cut it into 
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ſquare Collars, of what bigneſs you pleaſe : it 

wil Imake two or three Collars ; lard it with fat, 
clear Bacon, cut your Lards as big as the top of 
* cz | your. 


, : 


's 
* 
\ ” 
* vat 
a « , 
= > F 1 
* 0 % 
4 
, 7 E's 
> £ K 2 1 c 
1 1 2 wa 
- 6 8 YE PAY 5 * 
% * 5 1 . l * ON * "V7. M.,.V c 


5 
- 
- 
4 *. 1 "= 4 of 
4 a 
*. - - , Fr 
55 | A > 
a 7 " "_ = . "Oi" «and + La : { 
l , 2 \ - l " 
- 


_ OT \ 
1 1 — 4 wa 


22 The Compleat Houſewife. 

Ss Jour Finger, and as long as your little Finger; 

. then ſeaſon your Veniſon with Pepper, Salt, Cloves, 
M.aace, and Nutmeg : Roll up your Collars, and 
tye them cloſe with coarſe Tape; then put them 
into deep Pots ; put ſeaſoning at the bottom of 
the Pot, and ſome freſh Butter, and three or four 
Bay-leaves ; then put in your Veniſon, and ſome 
ſeaſoning and Butter on the top, and over that 
ſome Beef-ſuet, finely ſhred, and beaten; then 

cover up your Pot with coarſe Paſte; they will ask 
four or five hours baking; then take them out of 
the Oven, and let it ſtand a little ; then take out 
your Veniſon, and let it drain well from the Gra- 
vy. Take off all the Fat from the Gravy, and add 
more Butter to that Fat, and ſet it over a gentle 
Fire to clarify: then take it off, and let it ſtand 
a little, and ſcum it well; then make your Pots 
clean, or have Pots fit for each Collar: put a little 
ſeaſoning at the bottom, and ſome of your clari- 
fied Butter; then put in your Veniſon, and fill 
up your Pots with clarified Butter; and be ſure 
your Butter be an inch above the Meat; and when 
tis thorough cold, tye it down with double Pa- 
per, and lay a Tile on the top; they will keep ſix 
or eight Months; You may, if you pleaſe, when 
you uſe a Pot, put the Pot in boiling Water a mi- 
nute, and it will come whole out : Let it ſtand till 
*tis cold, and ftick it round with Bay-leaves, and 
one Sprig on the top. | 
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To pot Neats-Tongnes. 


. ; 77 \ . | * 
. Ak E Neats-Tongues, and rub them very 
well with Salt and Water (Bay Salt is 
beſt;) then take Pump- water, with a good deal 
of Salt-petre, and ſome white Salt, and ſome Cloves 
and Mace, and boil it well, and ſcum it, and when 
tis cold, put your Tongues in, and let them lye 
. PF 5 a 
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In it fix days; then waſh them out of that liquor "2 
and put them in a Pot, and bake them with Brea 


till they are very tender; and when they are ta- * 
ken out of the Oven, pull off their Skins, and put + Aw 


* 


them in the Pot you intend to keep them in, and 4 
cover them over with clarified Butter: They will 
keep four or five Months. | | | 


To collar a Br eat el. - L ö 


F- AKE Aa Breaſt of Veal, and bone it, and waſh 
it, and dry it in a clean Cloth ; then ſhred 
Thyme, Winter-ſavory, and Parſley, very ſmall, 
and mix it with Salt, Pepper, Cloves, Mace, and 
Nutmeg ; then ſtrew it on the inſide of your Meat, I 
and roll it up hard, beginning at the Neck end; 1 
tye it up with Tape, and put it in a Pot fit to boil ' 7 
it in, ſtanding upright: You muſt boil it in Wa- 
ter and Salt, and a bunch of Sweet-herbs ; when 
tis boiled enough, take it off the Fire, and put it 
in an earthen Pot, and when the Liquor is cold 
pour it over it, or elſe boil Salt and Water ſtrong” 
enough to bear an Egg ; and when that is cold, pour” 
it on your Veal: When you ſerve it to the Table, cut 
it in round ſlices. Garniſh with Laurel or Fennil. 


To collar a P . 


C ur off the Head of your Pig; then cut te 

body aſunder ; bone it, and cut two Collars 

off each ſide ; then lay it in Water to take out 
the Blood; then take Sage and Parſley, and ſhred 
them very ſmall, and mix them with Pepper, Salt 
and Nutmeg, and, ſtrew ſome. on every ſide, or 
collar and roll it up, and tye it with coarſe Tape ; 
ſo boil them in fair Water and Salt, till they are 
very tender: Put two or three Blades of Mace in 
the Kettle, and when they are enough, take them 
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T up, and lay them in ſomething to cool ; ſtrain out 
f ſome of the Liquor, and add to it ſome Vinegar 
—_ and Salt, a little White-wine, and three or four 


Bay-leaves; give it a boil up, and when '*tis cold 
put it to the Collars, and keep them for uſe. 


3 

B 
4 
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FE To pot Beef. 


T AR E a good Buttock of Beef, and cut out 
the Bone, and lay it flat, and ſlaſh it in ſe- 
veral places; then ſalt it well, and let it lie in the 


13 


longer; then take it out, dry it with a Cloth, and 
ſeaſon it with Pepper, Salt, Nutmeg, Cloves, 
Mace, and two ounces of Salt-petre finely beaten; 
then ſhred two or three pounds of Beef-ſuet, and 
one pound in Lumps, and three pounds of Butter, 

t ſome in the bottom of the e he bake it 
in; then put in your Beef and the reſt of the But- 
ter and Suet on the top ; cover your Pot over with 

= © coarſe Paſte; and ſet it in all Night with Houſhold- 
=. bread ; in the Morning draw it, and pour off all 
he the Fat into a Pot, and drain out all the Gravy ; 
pull the Meat all to pieces, Fat and Lean, and 
1 work it into your Pots that you keep it in while 
ie is hot, or it will not cloſe ſo well; then cover 
it with the clear Fat you poured off; paper it 
ff when *tis cold, it will keep good a month or fix 


1 17 fo: 
T make arti ficial eniſon. 


-» pin ; ſeaſon xith Pepper and Nutmeg; then lay 
1 it twenty-four Hours in Sheeps Blood; then dry 
I it with a Cloth, and ſeaſon it again with Pepper, 


3 24 e Con plea 7 H ouſewiſe, 


Salt three days; then take it out, and let it lie in 
running Water with a handful of Salt three Days 


7 B* za Rump of Beef, or a large Shoulder 
f Mutton ; then beat it with a Rolling- 
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Salt, and Spice: Put your Meat in the form of a 
Paſty, and bake it as a Veniſon-Paſty, and make 
a Gravy with the Bones, to put in when *tis drawn 
out of the O Pv enn. : FF" + 


To recover Veniſon when it ſtinks. + 
BL, | 


AKE as much cold Water in a Tub as will 
cover it a handful over, and put in good 
Kore of Salt, and let it lye three or four hours; 
then take your Veniſon out, and let it lye in as 
much hot Water and Salt, and let it lye as long 
as before; then have your Cruſt in readineſs, and # 
take it out, and dry it very well, and ſeaſon it 
with Pepper and Salt pretty high, and put it in 

your Paſty. Do not uſe the Bones of your Veni- 

ſon for Gravy, -but get freſh Beef or other Bones, 


How to force a Fowl, 


7-3 a good Fowl, kill, pull and draw it;: 
then lit the Skin down the Back, and take — 
off the Fleſh from the Bones, and mince it very 
ſmall, and mix it with one pound of Beef-ſuet 
ſhred, and a pint of large Oyſters chopt, two An- 
chovies, an Eſchalot, a little grated Bread, ſome 
Sweet-herbs ; ſhred all theſe very well, and mix 
them, and make it up with yolks of Eggs; ſo put 
all theſe Ingredients on the Bones again, and draw 
the Skin over again ; ſew up the Back, and put 
the Fowl in a Bladder; ſo boil it an hour and a 
quarter; then ſtew ſome more Oyſters in Gravy, 
and bruiſe in a little of your Force meat, and 
beat it up with freſh Butter; put the Fowl in the 


middle; pour on the Saize, and garniſh with fli> . 
ced Lemon, FR. 3 


* 
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To arias 4 Leg of 3 


„ Hax a Leg of Lamb, cut it in pieces the 
bigneſs of a Half. crown; hack them with 
the back of a Knife; then take an Eſchalot, three 
or four Anchovies, ſome Cloves, Mace, Nutmeg, Wl - 
all beaten; put your Meat in a Diſh, and ſtrew 
the Seaſoning over it, and put it in a Stew-pan 
| with as much White-wine as will cover it, and 
_ let it lye two hours; then put it all together in a 
FPrying-pan, and let it be half enough; then 
„ take it out and drain it through a. Colendar, ſa- 
ving the Liquor, and put to your Liquor a little 
Pepper and Salt, and half a pint of Gravy; dip 
' your. Meat in yolks of Eggs, and fry it brown in 
Butter; thicken up your Sauce with yolks of 
Eggs and Butter, and pour it in, the Diſh with 
your Meat: Lay Sweet-breads and Forc'd-meat 
Balls over your Meat ; dip them in Eggs, and oy 
them. Garniſh with Lemon. 


To force a Leg of Veal, Mutton, or 


Lamb. 


" Ta. out all the Meat, and leave the Skin 
| whole; then take the Lean of it and make it 
into Forc'd-meat thus : 'To two pounds of your 

F lean Meat, three pounds of Beef-ſuet; take away 
"ny all Skins from the Meat and Suet ; then ſhred both 
5 very fine, and beat it with a Rolling-pin, till you 
know not the Meat from the Suet ; then mix with 

it four ſpggnfuls of grated Bread, half an ounce of 
Cloves Mace beaten, as much Pepper, ſome 
Salt, a few Sweet-herbs ſhred ſmall ; mix all theſe 

+ together with fix raw Eggs, and put it into the 
Skin again, and ſew it up. If you roaſt it, ſerve it 
With HOT Sauce; if yod boil it, lay Colli- 
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flower or French Beans under it. Garniſh with 
Pickles, or ſtew Qyſters and put under it, with 


Forc'd-meat Balls, or Saulngee tried in Butter. ©. 


To ragoo 4 Breaſt of Veal. 


A R-D your Breaſt of Veal with Bacon ; ; then 
15 half boil it in ſome Water and Salt, whole 
Pepper, and a bunch of Sweet-herbs; then take 
it out, and duſt it with ſome grated Bread, Sweet- 
herbs ſhred ſmall, and grated Nutmeg and Salt, 
all mixed together; then broil it on both ies. 
and make a Sauce of Anchovies and Gravy 8 


ned up with Butter. Garniſh with Pickles. 


To fry Oy fters. 


EAT Egger ev ith a little Salt, grated Nu meg, 
B and thickert it like thick Batter, with grated 
white Bread and fine Flour; then dip the Oy ſters 
in it, and fry them brown with Beek-dripping; 


3 for a Woodcock. 


128 a very little Claret, ſome good Gravy, 
a blade of Mace, ſome whole Pepper and 
Eſchalot ; let theſe ſtew a little, then thicken. it 


up with Butter; roaſt the Guts in the Woodcock, 
and let them run on Sippets or a Toaſt of white 
Bread, and lay it under your Woodcock, an $63 


pour the Sauce in the Diſh. | 
To fry Cucnmbers for Mutto 


whey Fahey are fried broun, pus n a little Pepper 
and 
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o v muſt brown ſome Butter! in a Pan, and | 
h hw. cut the Cucumbers in thick ſlices; drain them 
from the Water, then fling them into the Pan, and 
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2 8 Te Com pleat Hl onſewwife, ' 
= , and Salt, a bit,of an Onion and Gravy, and let 
F them ſtew together, and ſqueeze in ſome juice of 


Lemon; ſhake them well, and put them under 
your Mutton. 


To haſh roaſted Mutton. ' 
18 E your Mutton half roaſted, and cut it 
in pieces as big as a Half- crown; then put 
into your Sauce- pan half a pint of Claret, as much 
ſtrong Broth or Gravy (or Water, if you have 
FE not the other) one Anchovy, an Eſchalot, a little 
Whole Pepper, ſome Nutmeg ſliced, Salt to your 
. taſte; ſome Oyſter- liquor, a pint of Oyſters : Let 
4 theſe ſtew a little; then put in the Meat and a 
=. few Capers and Samphire ſhred ; when” tis hot thro', 
= + thicken it up with a piece of freſh Butter rolled in 
E Flour. Dry Sippets and lay in y6ur diſh, and pour 
your Meat on them. Garniſh with Lemon, 


- 
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To make a ſavory Diſh of Veal. 


Si T large Collops out of a Leg of Veal; ſpread 
h them abroad on a Dreſſer ; hack them with 
the back of a Knife, and dip them in the yolks of 
Eggs, and ſeaſon them with Cloves, Mace, Nut- 

meg, Salt, Pepper; then make Forc'd-meat with 
me of your Veal, and Beef-ſuet, and Oyſters - 

chopt, Sweet-herbs ſhred fine, and the aforeſaid 

Spice, and ſtrew all theſe over your Collops ; roll 

and tye them up, and put them on Skewers, and 

. tye them th a Spit, and roaſt them; and to the reſt 
olf your Forc'd meat add the yolk of an Egg or 
to, and make it up in Balls, and fry them, and 
put them in the Diſh with your Meat when roaſted, 
| and make the Sauce with ſtrong Broth, an An- 
_ . bovy, and an Eſchalot, and a little 1 
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and Spice; let it ſtew, and thicken it up-with _ ; "Wh 
Butter. | | * 5 ; 374 | 2 ky 83 
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To dreſs a Neck of Mutton, + 


AK E the beſt End of a Neck of Mutton, and 
T cut it into Stakes, and beat them with a 
Rolling-Pin; then ſtrew ſome Salt on them, and 
lay them in a Frying-Pan, and hold the Pan over a 
ſoft Fire, that may not burn them; turn them as 
they heat, and there will be Gravy enough to fry 
them in till they are half enough; then put to 
them Broth made thus: Take the Scrag-End of 
the Mutton, break it in pieces, and put it in a 
Pipkin with three Pints of Water, an Onion, ſome 
Salt, and when it firſt boils, ſcum it very welland _ 
cover it, and let it boil an Hour; then put to it 
half a Pint of White-Wine, a Spoonful of Vinegar, * 7 
a Nutmeg quarter' d, a little Pepper, a Bunch of .. 
Sweet-Herbs ; ſo cover it again, and let it boiltill - 
it comes to a Pint; then ftrain it through a Hair= 7 
Cieve, and put this Liquor in the Frying-Pan, andi 
let it fry together till it is enough; then put in a 
good Piece of Butter, ſhake it together, and ſerve 
it up; garniſh with Pickles. 
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To pet a Sw. 

B ONE and skin your Swan, and beat the Fleſh 
in a Mortar, taking out the Strings as you + ©» 
beat it; then take ſome clear fat Bacon, and bet 
with the Swan, and when *tis of a light fleſhCa- 4 

Jour, there is Bacon enough in it; and when *tis,, 

beaten till tis like Dough, tis enough 3 then ſea-® 
ſon it with Pepper, Salt, Cloves, Mace, and Nut- 
meg, all beaten fine; mix it well with your Fleſh, * 3 
and give it a Beat or two all together; then put it 
in an Earthen-Pot with a little Claret an 1 fair 1 
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Water, and at the top two pounds of freſh Butter 


P 
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ther with the yolks of two or three Eggs; then 
work it up in a good piece of Butter; flour it, 
and when your Hare is ſpitted, lay this Pudding 
in the Belly, and ſew it up, and lay it to the fire; 


Hare; baſte it well with Butter, and when *tis 
enough, put in the diſn with it, a Sauce made with 


up, mix ſome of the Pudding with your Sauce. 
{Garniſh the Diſh with fliced Lemon. EY 
Some, inſtead of a Pudding in the Belly, roaſt 
"a piece of Bacon and ſome Thyme; and for 
Sauce have melted Butter and Thyme mixed with 
= what comes from the Hare. Naa 
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ſpread over it; cover it with coarſe Paſte, and 
bake it with Bread; then turn it out into a Diſn, 
and ſqueeze it gently, to get out the moiſture ; 
then put it in a Pot fit for it; and when tis cold, 
cover it over with clarified Butter; the next day 
paper it up. In this manner you may do Gooſe, 


Duck, or Beef, or Hare's-fleſh. 


'To dreſs a Hare. 


. 
* 


. F L E A your Hare, and lard it with Bacon; take 


the Liver, give it one boil; then bruiſe it 


ſmall, and mix with it ſome Marrow, or a quarter of 
a pound of Beef - ſuet ſhred very fine, two Anchovies 


chopt ſmall, ſome Sweet-herbs ſhred very ſmall, 
ſome grated Bread, a Nutmeg grated, ſome Salt, 
a little bit of Eſchalot cut fine ; mix theſe toge- 


put a diſh under to receive what comes from the 


ſtrong Broth, the Gravy of your Hare, the Fat 
being taken off, ſome Claret; boil theſe up, and 
thicken it with Butter. When the Hare is cut 
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ſalt, and a quarter of a pound of Salt-petre, a 


very well; then let the Pickle be thoroughly cold, 
and put into it ſo much Red-ſaunders, as will 


into it. The Hams muſt lie in the Pickle three 


of Bay- ſalt, and rub 
days turn it ; and w 
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1. make Weſtphalia Bacon. a *. 5 » 
V K E 4 Pickle as followeth: Take a gallon | 
Ba 


of Pump-water, a quarter of a peck of 
y-falt, as much White-ſalt, a pound of Petre- 


4 


pound of coarſe Sugar, and an ounce of Socho "x 
tied up in a Ra ; boil all theſe together ver . 4 
well, * let it ſtand till tis cold; then put in the Foy 
Pork, and let it lye in this Pickle a fortnight z _ 4 
then take it out and dry it over Saw-duſt. This 
Pickle will do Tongues, but you muſt firſt let the i 
Tongues lye fix or eight hours i in Pump-water to 
take out the ſlimineſs; and when _ have lain ” == 
in the Pickle, dry them as your Pork. 4 | 
| | S — 
1. ſalt and dry 2 Ham of Bacon. to. 


ARE Engliſh Bay-ſalt, and put it in a Veſſel | 
of Water ſuitable to the quantity of Hams 
you do; make your Pickle ſtrong enough to bear 
an Egg with your Bay- ſalt; then boil and ſcum it 


— 
I 
4 
» o® . 4 
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make it of the colour of Claret; then let your 
Pickle ſtand three days before you put your Hams 


Weeks; then carefully dry them where Wan is 
burnt. 


To dry Tongues. „ 
＋ k E to every two ounces of Salt-petre a pig 
of Petre-ſalt, and rub it well, after it is finely 
beaten, over your Tongue, and then beat a pint 
at on over it, and every three 
it has lain nine or ten days, 1 
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32 The Compleat Houſewife. 
hang it in Wood-Smoke to dry. Do a Hog's- 
© Head this way, For a Ham o Pork or Mutton 
4 Fe. © #® have a Quart of Bay-Salt, half a Pound of Petre- 
| Salt, a quarter of a Pound of Salt-Petre, a quarter 
of a Pound of brown Sugar, all beaten very fine, 
mix'd together, and rubbed well over it: Let it 
lie a Fortnight; turn it often, and then hang it 
up a Day to drain, and dry it in Wood-Smoke. 


To make Dutch- Beef. 


AKE the lean .Part of a Buttock of Beef 
raw ; rub it well with brown Sugar all over, 
and let it lie in aPan or Tray two or three Hours, 
turning it three or four Times; then ſalt it well 
with common Salt and Salt-Petre, and let it lie a 
Fortnight, turning it every Day ; then roll it very 
ſtraic in a coarſe Cloth, and put it in a Cheeſe- 
Preſs a Day and a Night, and hang it to dry in a 
Chimney. When you boil it, you muſt put it in a 
Cloth: When tis cold, it will cut in Shivers as 
| Dutch-Beef. 


To dry Mutton to cut in Shivers as 


Dutch-Beef. 1 


2; AK E a middling Leg of Mutton; then take 
half a Pound of brown Sugar, and rub it 
hard all over your Mutton, and let it lie twen 

Four Hours; then take an Ounce and half of Salt- 
”. and mix it with a Pound of common Salt, 
d rub that all over the Mutton every other Day, 
1 eil tis all on, and let it lie nine Days longer, keep 
the Place free from Brine, then hang it up to dry 
three Days; then ſmoak it in a Chimney where 
Wood is burnt, the Fire muſt not be too hot, a 


* 1 will Moy it: OP it like other Howl, 
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and when tis cold, cut it out in Shivers like | 
ene, LD 


— dry 4 Leg of Mutton like P ork, 
AKE a large Leg of Mutton, and beat it 
down flattiſh with a Cleaver, to make it like 
Weſtphalia Ham; then take fix Penny-worth of 
Salt-petre, and beat it fine, and rub it all over your 
Mutton, and let it lie all Night ; then make a 
Pickle with Bay-ſalt and Pump-water, ſtrong e- 
nough to bear an Egg, and put your Mutton into 
it, and let it lie ten Days; then take it out, and 
hang it in a Chimney where Wood is burnt, till 
tis thorough dry, which will be about three Weeks. 
Boil it with Hay, till *tis very tender; do it in 
cool Weather, or it will not keep well. | 


To ſalt Kan 


{vu T your Flitches of Bacon very ſmooth, - 
make no holes in it: To about threeſcore 

pounds of Bacon, ten pounds of Salt; dry your 
Salt very well, and make it hot, then rub it hard 
over the Outſide, or skinny part, but on the Inſide 
lay it all over, without rubbing, only lightly on, 
about half an Inch thick. Let it lie on a flat 
Board, that the Brine may run from it, nine Days; 
then mix with a quart of hot Salt four penny-worth 
of Salt-petre, and ſtrew it all over your Bacon; 
then heat the reſt of your Salt, and put over it, 
and let it lie nine Days longer ; then hang it up a 
Day, and put it in a Chimney where Wood is 
burnt, and there let it hang three Weeks or more, 
as you lee occaſion, 1 1 
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| To pot Salnon. 


Oc x and chine your Salmon down the Back, 
8 and dry it well, and cut it as near the ſhape 
of your Pot as you can; two Nutmegs, near an 
ounce of Clovès and Mace, half an ounce of white 
Pepper, about an ounce of Salt; take out all the 
Bones, and cut off the Joll below the Fins ; cut off 
the Tail; ſeaſon the ſcaly fide firſt, and lay that 
at the bottom of the Pot ; then rub the lan 
on the other ſide; cover it with a Diſh, and let 
it ſtand all Night ; it muſt be but double, and the 
ſcaly fide top and bottom; put Butter on the bot- 
tom and top ; cover the Pot with ſome ſtiff coarſe 
Paſte ; three Hours, if *tis a large Fiſh, if not, two 
Hours will bake it. When it comes out of the 
Oven, let it ſtand half an Hour; then uncover it, 
and raiſe it up at one end, that the Gravy may run 
out ; then put a Trencher and a Weight on it, to 
preſs out the Gravy ; melt the Butter that came 
from it, but let no Gravy be in it; let the Bitter 
boil up, and add more Butter to it, if there be oc- 
caſion. Scum it, and fill the Pot with the clear 
Butter; when *tis cold, paper it up. 
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To flew Pigeons. 


E ASON your Pigeons with Pepper, Salt, Cloves 

8 and Mace, and ſome Sweet-herbs; wrap this 

Seaſoning up in a bit of Butter, and put it in their. 

1 Bellies ; then tie up the Neck and Vent, and half 
roaſt them ; then put them in a Stew-pan, with a. 

{- quart of good Gravy, a little White-wine, ſome 

pickled Muſhrooms, a few Pepper-corns, three or 
5 four Blades of Mace, a bit of Lemon- peel, a 
| bunch of Sweet-herbs, a bit of Onion, ſome Oiſter- 
" pickle: Let them ſtew till they are enough F 

„ | then 


» 


SEE WS Ys FL, F Ys ©” YDP WW 


"- v- 


then thicken it up with Butter and Yolks of Eggs. 


Garniſh with Lemon. Do Ducks the ſame way. 


You may put Forc'd-meat in their Bellies, or 
ſhred Thyme wrapp'd up in Butter. Put Forc'd- 
meat Balls in both. | 


1 Ea ſy a Pig. 


take off the Coat, and pull the Meat in 


flakes from the Bones, and put it in a Stew-pan, 


with ſome ſtrong Broth, ſome White-wine, a 
little Vinegar, an Onion ſtuck with Cloves, ſome 


Mace, a bunch of Sweet-herbs, and ſome. Salt, 
and Lemon-peel ; when *tis almoſt done, take- 


out the Onion, Herbs and Lemon-peel, and put 


in ſome Muſhrooms, and thicken it with Cream 


and Eggs. The Head muſt be roaſted whole, 
and ſet in the middle, and the Pricaſy round it. 
Garniſh with Lemon. | 


2 I Jo flew Cod. 


8 your Cod in thin ſlices, and lay them 
one by one, in the bottom of a Diſh ; put 


in a pint of White-wine, half a pound of Butter, 


ſome Oyſters, and their Liquor, two or three 


blades of Mace, a few crums of Bread, ſome 
Pepper and Salt, and let it ſtew till 'tis enough. 


Garniſh the Diſh with Lemon. 
Jo mike Skuetts, 


| 'F: AKE fine, long, and ſlender Skewers ; then 


cut Veal Sweet-breads into pieces, like Dice, 


and ſome fine Bacon into thin ſquare bits; ſo ſea- 
{on them with Forc'd-meat, and then ſpit them on 
the Skewers, a bit of Sweet-bread, and a bir of 
4 TA & Bacon, 


Ar roaſt your Pig; then take it up, and 
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Bacon, till all is on ; roaſt them, and lay them 
round 4 Fr icaſy of Sheep's-Tongues. : 


— 1 


Io pot Hare. 


6 be three pounds of the pure Fleſh of 
| Hare, and a pound and half of the clear 
Far of Pork or Bacon, and beat them in a Mor- 
tar, till you cannot diſtinguiſh each from the 
other ; then ſeaſon it with Pepper, Salt, a large 
Nutmeg, a large handful of Sweet-herbs, as Sweet- 
marjoram, Thyme, and a double quantity of Par- 
ſley, ſhred all very fine, and mix it with the Sea- 
Toning, and beat it all together, till all is very well 
mingled ; then put it into a Pot, and lay it lower 
in the middle than the ſides, and paſte it up; two 
hours will bake it : When it comes out of the Oven, 
have clarified Butter ready; fill the Pot an inch 
above the Meat while *tis hot ; when *tis cold, 
paper it up, ſo keep it, which you may do three 
or four Months before tis cut; the Fat of Pork is 
much better than the Fat of Bacon. 


To make a Bisk of Pigeons. 


AKE twelve Pigeons, fill the Bellies with 
| Forc'd-meat, and half roaſt them, or half 
f boil them in ſtrong Broth; then have ſlices of 
French Bread toaſted hard, and ſtew'd in ſtrong 
Broth, and have in readineſs ſome Lamb- ſtones, 
and Sweet-breads, and, Palates, they being firſt 
boil'd tender; then ſtew them with your Pigeons 
in your ſtrong Broth ; add Balls of Forc'd-meat 
firſt ſtew'd or fry'd ; lay your Pigeons in a Diſh; 
lay on them thin ſlices of grilPd Bacon, and your 
other Ingredients, and pour in your ſtrong Broth, 

6 and garniſh with Lemon. You may leave out the 
"- _ Sweet»breads, and Palates, and Lauffer, and 


put 


* 3 


k DUR - - L . 
* 


| 1 


* 


brown, and ſo ſerve it like a Soop, and but 


ſix Pigeons, 


To do Figeons in Jelly. 7 a 


ſon it with Mace, white Pepper, Salt, Bay-Leaves, 
Lemon-peel: 'Then truſs your Pigeons as for 


boiling, and boil them in the Jelly ; when they. 


are enough, ſet them to cool, and when they are 
cold, put them in the Diſh you ſerve them in; 


then add the Juice of a Lemon to your Jelly, and 
clarify it with Whites of Eggs, and run it through 


a Jelly-bag into a Pan, and keep it till *ris cold: 


With a Spoon lay it in Heaps, on and between 
your Pigeons. Garniſh with fliced Lemon 


and Bay-Leaves. . 


»* Wa ban 
| To make a Foloe, _ 

F ter as will cover it; when your Rice is half 

boiled, put in your Fowl, with a ſmall Onion, a 


blade or two of Mace, ſome whole Pepper, and 
ſome Salt; when 'tis enough, put the Fowl in the 


Diſh, and pour the Rice over it. 


To flew Cucumbers. _ 


WE 


P ARE twelve Cucumbers, and ſlice them as for 


them, and fry them brown in Butter; then put 


to them ſome Gravy, a little Claret, ſome Pepper, - 


Cloves and Mace, and let them ſtew a little ; then 


* 


— 
— 
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put in ſcalded Herbs, as for a Soop, and. Tur- 
nips half boiPd, and cut like Dice, and fry'd 


AKE a Knuckle of Veal, and A good piece 
of Iſinglaſs, and make a ſtrong Jelly; fea- 


AE E a pint of Rice, boil it in as much Wa- 


eating, and put them to drain, and then lay 
them in a coarſe Cloth till they are dry; flour 
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38 The Compleat Houſewife, 

roll a bit of Butter in Flour, and toſs them up; 
put them under Mutton or Lamb roaſted. _ 


; To pot Gooſe end Turkey, 


F'ar® a fat Gooſe, and a fat Turkey ; cut 
F them down the Rump, and take out all the 
Bones ; lay them flat, open and ſeaſon them very 
well with white Pepper, Nutmeg and Salt, allow- 
ing three Nutwegs, with the Ike proportion of 
Pepper, and as much Salt as both the Spices z 
when you have ſeaſon'd them all over, let your 
Turkey be. within the Gooſe, and keep them in 
Seaſon two Nights and a Day; then roll them up 
as Collar'd-beef, very tight, and as ſhort as you 
can, and bind it very faſt with ſtrong Tape. 
Bake it in a long Pot, with good ſtore of But- 
ter, till *tis very tender, as you may feel by: the 
End ; let it lie in the hot Liquor an Hour, then 
take it out, and let it ſtand till next Day; then 
unbind it, and place it in your Pot, and melt 
Butter, and pour over it. Keep it for uſe, and 
- ſlice it out thin. „„ 


—Y 
WY 


Jo makg a Fricaſy of Eggs. 

Dor your Eggs hard, and take out a good 
many of the Volks whole, then cut the reſt 
in quarters, Yolks and Whites together. Set on 
ſome Gravey, with a little ſhred Thyme and 
Parſley.in it, give it a boil-or two; then put in 
your Eggs, with a little grated Nutmeg ; ſhake 
it up with a bit of Butter, till it be as thick ag 
another Fricaſy ; then fry Artichoke Bottoms in 
thin flices, and ſerve it up, Garniſh with Eggs 
fred ſmall. Co ON fd © ee 
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o fix Eggs hard; ſlice them in round 
ſlices; then ftew ſome Morells in White-wine, 
with an Eſchalot, two Anchovies, a little Thyme, 


and a few Oyſters or Cockles, and Salt to your 


Taſte; when they have ſtew'd well together, put 
in your Eggs, and a bit of Butter; toſs them to- 
gether till tis thick, and then ſerye it up, 


*. Su OY ” o& a # & » 6 ? 451 3 * 


Tu piece of a Leg of Veal, the lean 
+ part, and ſome lean Bacon; mince them 
veyy fine, and add a double quantity of Suet; put 
it all in a Marble Mortar; beat it well, ſprigkle 


it with a little Water in the beating; ſeaſon it 


with Pepper, Salt, and a little Cloves and Mace, 
to your Taſte ; ſhred Spinage very fine, if you 
would have it look green, or elſe without ; | ? 
it up as you uſe it, with an Egg or two, and ro 


it in long or round Bals. 


o q 


Y ou 
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Io keep. Smelts in Jelly. y 
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1 AKE Smelts alive, if you can, get them; 


. chule our the firmeſt withour Spaun; ſet 
them a boiling in a gallon of Water, a pint of Wide 


Vinegar, two, bandfuls of Salt, and a bunch of 
Swi 8 and Lemon- peel; let them boil thres 


or four Walms, and take them up before they 


che Liquor, and.s quart of Vinegar, and a quart of 
White-wine, one ounce of Iſinglaſs, ſom#Cloves, 


- vY 7 


Mace, fliced. Ginger, whole Pepper, Salt; . boil 

_ theſe oyer a gentle Fire, till a third Part be con- 

ſumed, and the Iſinglaſs be melted ; then ſet it 
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by till Almoſt cold: Lay your Smelts in a China 
Plate, one by one; then pour it on your Smelts ; 
ſet ic in a coòl Place, it will jelly by next * 


To. flew a Tirke . 
7 ARE a fine young Turkey, kill'd, pull'd, Pe 


drawn ; fill the Skin on the Breaſt with Forc'd- 


eat, and lard it on the ſides with Bacon: Put 

to the Belly half an Eſchalor, and two Ancho- 
vies, and a little Thyme ſhred ſmall ; brown it 
in a. Pan, with a little Butter; when tis very 
brown, put it in a Stew-pan,” with ſtrong Gravey, 
ſome White-wine, or Claret, two or three Anchoy 
vies, ſome Mace, Sweet-herbs, a little Pepper, and 
let it ſtew ſtill *tis thoroughly enough; then thicken 
the Liquor with Butter and Eggs; fry ſome French 
Loves dipp'd in Cream, after the Top and the 
Crum is taken out; then fill them with ſtew'd Oy- 
ſters, or Shrimps, or Cockles, and with them gar- 
niſh the Diſh, or with fliced Lemon. A Hens 

Foole, or Duck, does well this way. 


To . a Rump of Beef. 


B o NE A Rump of Beef, beat it very well with 
a Rolling - pin; cut off the Sinew, and lard it, 


with large pieces of Bacon; roll your. Lards in 


Seaſoning, which is, Pepper, Salt, and Cloves. 


php athwart the Meat, that it may cut, handſom- 

| 2 then ſeafon it all over the Meat with Pepper 

d Salt pretty thick; then tie it with Packthred 

Eroſs and croſs, and put the top under the bot= _ 
tom, and tie it uptight, and put it in an earthen 

Pot; ; break all the Bones, and put in the ſides and 
eep it faſt that it en ſtir; then put in 


over, to 
half a pound of Butter, and ſome 8 and 


N ole 1 an N rk th W Lp for 


** 


( 
\ 
: 
( 


gweet- herbs; cover the top of the Pot with coarſe 
Paſte; put it in the Oven, and let it ſand eight 
hours. Serve it up with its own Liquor, and ſome 
dry'd Sippets. , 272560; M OI 
CCC 
I ?o o make Veal Cutlet . 
| 3 IQ io 0170, & SLIDVF - TEL ING 
vr your Veal Steaks thin; hack them, and 
ſalon them with Pepper and Salt, and 
Sweet-herbs ; waſh them over with Egg, and ſtrew. 
over them ſome Forc'd-meat ; put two Steaks to- 
gether, and lard them with Bacon; waſh them 
over with melted Butter, and wrap them in white 
Papers butter'd. Roaſt, them on a Lark-Spit, or 
bake them; when they are enough, unpaper them, 
and ſerve, them with good Gravy and ſliced Le- 
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Oe den the Hair off, and take out the Bones; 
then have in readineſs Palates boiled tender, 
yolks of hard Eggs, Oyſters ſcalded, and Forc'd- 
meat; ſtuff all this into your Head, and ſew it up 
cloſe in a Cloth; boil it three hours; make a ſtrong 
Gravy for Sauce, and garniſh with fryd Bacon. 


To Hake a Pulpatoon of Pigeons. 


T AK E Muſhrooms, Palates, Oyſters, Sweet- 
| breads, and fry them in Butter; then put 
all theſe into a ſtrong Gravy ; give them a heat 
over the Fire, and thicken up with an Egg and a, 
bit of Butter: Then half roaſt ſix or eight Pige- 
ons, and lay them in a Cruſt of Forc'd-meat as: 
follows: Scrape a pound of Veal, and two pounds 
of Marrow, and beat it together in a Stone Mortar 


= 
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ater tis ſhred very fine; then ſeaſon it wich Salt, 


Pepper, 2 


ts. 
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Pepper, Spice, and put in hard Eggs, Anchovies 
and Oyſters ; beat all together, and make the lid 
and ſides of your Pye of it; firſt lay a thin Cruſt 
into your Pattipan; then put on your Forc'd- 
meat ; then lay an exceeding thin Cruſt over 
them; then put in your Pigeons and other Ingre. 


dients, with a little Butter on the top. Bake it 
0 ben ag a 


Wag 
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Ts AKE _ the beſt Muſhrooms, and rub them 
1 with a woollen Cloth; thoſe that will not 
rub, peel and take out the Gills, and throw them 
into Water as you do them: when they are all 
done, wipe them dry, and put them in a Sauce- 
pan, with a handful of Salt and a piece of Butter, 
and ſtew them till they are enough, ſhaking them 
often for fear of burning: then drain them from 
their Liquor, and when they are cold, wipe them 
dry, and lay them in a Pot, one by one, as cloſe as 
Tos can, till your Pot be full; then clarify But- 

; let it ſtand till it is almoſt cold, and pour it 
— your Muſhrooms. When cold, cover them 
cloſe in your Pot. When you uſe them, wipe them 
clean from the Butter, and ſtew them in Gravy 
thicken'd, as when freſh. 1 


. 


To bake Herring. 


AK E in Herrings, ſcale them, cut off 
their Heads, and pull out their Roes, and 
waſh them very clean, and lay them to drain four 
or five hours, and roll them in a dry Cloth; ſeãſon 
chem with Pepper and Salt, and lay them in a long 
Veniſon Pot at full length: when you have laid 
one row, ſhred a large Onion very ſm fin all, and mix 
Vith it a lictze Cloves, Mace and Ginger cut ſmall, 


e | * and 
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and ſtrew it all over the Herrings ; and then ano- 


ther row of Herrings and Seaſoning, and ſo do 
till all is in the Pot; let it ſtand ſeaſon'd an hour 


before tis put in the Oven; then put in a quart of 


Claret, and tye it over with Paper, and bake it 


wtih Houſhold-bread, _ | ** 


To make a Soop. 


6 the x E twelve pounds of Beef, a Scrag of Mut- 
ton, and Knuckle of Veal: it muſt be Neck- 


Beef, and the Sticking- piece: put your Beef in a 


Sauce-pan, and balf fry it with a bit of Butter: 


then put all in a Pot, with nine quarts of Water, 
a good handful of Salt, a piece of Bacon: boil 
and ſcum it; then ſeaſon it; three Onions ſtuck. 
with Cloves, whole Pepper, Jamaica-Pepper, 


and a bunch of Sweet-herbs: Let it boil five or 


fix hours, cloſe cover'd ; then ſtrain it out, and 


put it in your Diſh, with ſtew'd Herbs and toaſt- s 


ed Bread. "Wo | 309! 
To make Muſhroom Liquor and Powder. 


ly | ARE a peck of Muſhrooms, waſh and rub 
them clean with a piece of Flanel, cutting 


* 


out all the Gills, but not peeling off the Skins; 


put to them ſixteen Blades of Mace, four Cloves, 
ſix Bay-leaves, twice as much beaten Pepper as 


will lye on Half-a-Crown, a handful of Salt, a 


dozen Onions, a piece of Butter as big as an Egg, 
and half a pint of Vinegar; ſtew them up as faſt 
as you can, keeping them ſtirring till the Liquor 
is out of your Muſhrooms ; drain them through a 
Colander; ſave the Liquor and Spice, and when 


cold, bottle it for uſe: Dry the Muſhrooms firſt 


L EL. 
4 a 5 
4 
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on a broad Pan in the Oven; afterwards put tem 


on Sieves, till they are dry enough to pound to 
| : Powder. 
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Powder. 'This Quantity uſually makes about half 
a pound. 


To make green Peas Soop. 


| AKE half a buſhel of the youngeſt Peas, 
T divide the great from the ſmall; boil the 
ſmalleſt in two quarts of Water, and the biggeſt 
in one quart: when they are well boiled, bruiſe 
the biggeſt, and when the thin is drained from it, 
boil the thick in as much cold Water as will cover- 
itz then rub away the Skins, and take a little Spi- 
Wnage, Mint, Sorrel, Lettice and Parſley, and a 
good quantity of Marigolds ; waſh, ſhred and boil 
theſe in half a pound of Butter, and drain the 
ſmall Peas; fave the Water, and mingle all toge- 
ther, and a ſpoonful of Pepper whole; then melt a 
quarter of a pound of Butter, and ſhake a little 

- Flour into it, and let it boil; put the Liquor to 
the Butter, and mingle all well together, and let 
them boil up; ſo ſerve it with dry'd Bread. 


| To make A [ſparagus Soop. | 
G47 | | $4 | Fo 


T AXE twelve pounds of lean Beef, cut in fli- 
ces; then put a quarter of a pound of But- 
ter into a Stew-pan over the Fire, and put your 
Beef in ; let it boil up quick till it begins to brown ; 
then put in a pint of brown Ale, and a gallon of 
Water, and cover it cloſe, and let it ſtew gently 
for an hour and half; put in what Spice you like 
| in the ſtewing, and ſtrain out the Liquor, and ſcum 
off all the Fat; then put in ſome Vermacelly, and 
ſome Sallery waſh'd and cut ſmall, half a hun- 

dred of Aſparagus cut ſmall, and Palates boiled 

tender and cut: put all theſe in, and let them boil 

gently till tender Juft as tis going up, try a * | 
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ful of Spinage in Butter, and throw in a French © 
Roll. £ 


To ma 3 8 cotch-Collops. 


ur thin ſlices off a Fillet of Veal, and hack 
them ; then take the yolks of four Eggs ; 
beat a little melted Butter, a little Salt, and ſome 
Nutmeg, or Lemon-peel grated in it; then dip in 
each Collop, and lay them in a Pewter Diſh, and 
flour them, and let them lye till you want them. 
Put a bit of Butter in the Frying-pan, and your 
Collops, and fry them quick, ſhaking them all the 
while to keep the Butter from oiling; then pour it 
into a Stew-pan covered cloſe, and keep it warm 
then put to them ſome good Gravy, ſome Muſh- 
rooms, or what elſe you like, a bit of Butter, and 
toſs it up thick, and ſqueeze an Orange over it. 


A brown Fricaſy. 


AKE Lamb or Rabbet cut in ſmall pieces; 
grate on it a little Nutmeg, or Lemon- Peel; 
fry it quick and brown with Butter; then have 
ſome ſtrong Broth, in which put your Morels and 
Muſhrooms, a few Coxcombs boil'd tender, and 
Artichoke-Bottoms ; a little Walnut - liquor, and 
a Bay-leaf; then roll a bit of Butter in Flour, 
ſhake it well, and ſerve it up. You may ſqueeze 
an Orange or Lemon over it, 


To make Hams of Pork like Weſtphalia. 


To two large Hams, or three ſmall ones, take 
three pounds of common Salt, and two pounds 
and half of brown coarſe Sugar ; mix both toge- 
ther, and rub it well into the Hams, and let them 
lye ſeven days, turning them every day, and rub 
| I the 4 ; 
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the Salt in them, when you turn them; then take 
| | four ounces of Salt-petre beat ſmall, and mix 
* with two handfuls of common Salt, and rub that 
well in your Hams, and let them lye a fortnight 
longer: Then hang them up high in a Chimney to 
ſmoke. 


To mike a Pickle for Ton CHEFS, 


A Fake your Pickle with Bay-ſalt, ſome Salt- 
| IV petre, and coarſe Sugar, and Spring-water ; 

4 make it ſtrong, boil and ſcum it, and when tis 
| , cold, put in your Tongues ; turn them often; let 
them lye three Weeks, then dry them. 


Very fine Sauſages. 


| fps a Leg of Pork, or Veal; pick it clean 
2 from Skin or Fat, and to every pound of 
| Jean Meat put two pounds of Beef. ſuet, pigk'd 
from the Skins; ſhred the Meat and Suet ſeveral- 
ly very fine ; then mix them well together, and 
- add a large handful of green Sage ſhred very fmall ; 
ſeaſon it with grated Nutmeg, Salt and Pepper; 
. mix it well, and preſs it down hard in an earthen 
Pot, and keep it for uſe. When you uſe them, 
roll them up with as much Egg as will make them 
roll ſmooth, but uſe no Flour: in rolling them up, 
make them the length of your Finger, and as 
thick as two Fingers : fry them in clarified Suet, 
which muſt be boiling hot before you put them in. 
Keep them rolling about in the Pan ; when they 
are fry'd through, they are enough. 
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To flew Pigeons with Aſparagus. 

Aw your Pigeons, and wrap up a little 
„ „ ſhred Parſley, with a very few Blades of 
1 . Thyme, 
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ſome Salt and Pepper in a piece of But» 
2 ſome in the Belly, and ſome in the 
Neck, and tie up the Vent and the Neck, and half 
Ne them ; then have ſome ſtrong Broth and 
Eravy, put them together in a Stewepan ; ſtew 
the Pigeons till they are full enough ; then bare 
tops of Aſparagus boil'd tender, and put them in, 
and let them have a walm or two in the Grayy, 
and diſh it up. | a te 


A Pickle for either Tongues or Ham. 


T* E what quantity of Water you pleaſe, ®_ 
and with Bay- ſalt and Common-ſalt make it 
ſtrong enough to bear an Egg; then to every gal- 

lon of this Pickle add half a pound of Petre: ſalt, 

a pound of coarſe Sugar, and two or three ounces 

of Salt-petre beat fine ; boil it and ſcum it, and 

when *tis thorough cold, put in your Hams or 
Tongues ; turn them often ; the Hams may lie in 

the Pickle about a Month, the Tongues three 
Weeks ; then hang them up to dry. * 83 


To flew Pigeons. # 


. TUFF your Pigeons with Sweet-herbs, chopp'd 
0 8 ſmall, ſome Bacon minced ſmall, grated Bread, 
1 Spice, Butte, and Volk of Egg; ſew them up 
7 


top and bottom, and ſtew them in ſtrong Broth, 
with half a pint of White-wine to fix Pigeons, and "1 
as much Broth as will cover them well, with Nut- 
meg, whole Pepper, Mace, Salt, a little bundle-of 
Sweet-herbs, and a bit of Lemon-peel, and an 
Onion; when they are almoſt done, put in ſome 
Artichoke=bottoms, ready boiled, and fry'd in 
brown Butter, or Aſparagus Tops ready boiled; 
thicken up the Liquor with the Stuffing out of the 4 
Pigeons, and a bit of Butter rolled in Flour: _ 


Take 
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Take out the Lemon-peel, bunch of Herbs and 


Onion. Garniſh the Diſh with ſliced Lemon, and 
very thin bits of Bacon toaſted before the Fire. 


To Pickle Hams or Ribs of Beef. * 


T AK E ſix gallons of your bloody Beef - brine, 
0 or from Pork, and put to it two pounds of 
WM brown Sugar, and a pound of Salt-petre, boil them 
P together, and ſcum it well, and when *tis cold, 
; put it into the Thing you deſign to pickle in, and 
| put in your Hams ; large ones muſt lie in the 
* Pickle three Weeks, ſmall ones but a Fortnight, 
ſometimes turning them ; the Pickle muſt be ſtrong 
enough to bear an Egg. This way is only for great 
Families, that kill or uſe a great deal of Beef. 


To make green Peas Soop. 


VI E ſtrong Broth of a Leg of Beef, a 
| Knuckle or Scrag-End of Veal, and Scrag 
of Mutton, clear it off; then chop ſome Cabbage- 
= Lettice, Spinage, and a little Sorrel, and put 
B half a pound of Butter in a flat Sauce-pan, dredge 
4 in ſome Flower, put it over the Fire until *tis 
brown ; then put in your Herbs, and toſs them 
up a little over the Fire; then put in a pint and 
half of green Peas half boiled before, and then, 
put in your ſtrong Broth, and let it juſt ſimmer 
SY. over the Fire half an Hour ; then cut ſome French 
| Bread very thin; dry it well before the Fire, and 
put that in, and let it ſtew half an Hour longer; 
ſeaſon your Broth with Pepper, Salt, and a few 
Cloves and Mace. Garniſh the Diſh with Spi- 
nage ſcalded green, and ſome very thin bits 
of Bacon toaſted before the Fire. | 


Strong 
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Stron g Broth. 


T Ak E twelve quarts of Water, two Knuckles 
of Veal, a Leg, or two Shins of Beef, two 


Onions, Cloves, Mace, Pepper, Salt, a bunch of 
Sweet-herbs ; cover it cloſe, and let it boil till fix 
quarts are conſumed: Strain it out, and keep it for 
uſe. ON | „ | 
To make Cr am fiſb Soop. ET 


AKE a gallon of Water, and ſet it a boils 

ing; put in it a bunch of Sweet-herbs, three 
or four Blades of Mace, an Onion ſtuck with 
.Cloves, Pepper, and Salt; then have about two 
hundred of Crawfiſh, ſave out about twenty; then 
pick the reſt from their Shells; ſave the Tails 
whole, the Bodies and Shells beat in a Mortar, 
with a pint of Peas green or dry, that have been 
boiled tender; put your boiling Water to it, and 
ſtrain it boiling hot through a Cloth, till you have 
got all the Goodneſs out, and ſome good Gravy ;z 
then ſlice French Bread very thin, and ſer it to dry 
very hard: Set your Soop over a Stew in a Diſh, 


ſtew till *tis ſerved up; then brown a piece of But« 
ter in a broad Sauce-pan, and put into it your 


Cover that, and ſet it over a Stew, and when you 


together in the Diſh you ſerve it in, with a whole 
French Roll toaſted, and put in the middle of the 
Diſh, and the twenty Crawfiſh you ſaved out, 
fry'd and laid round the Diſh to garniſh it. 
If you have a Carp, ſcale and flea it, and take 
the Fiſh from the Bones, and mince the Fiſh ſmall, 
with a very little bit of Eſchalot, an Anchovy, 
E ſome 


* 
* ;3 4 


pair of Calf's Feet, a Chicken, a Rabbet, two. | 


and the French Bread in it; cover it, and let it : | 


Tails, and a Ladleful of Broth, and an Onion: 2 


are ready to uſe it, take out the Onion, and put all! 
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ſome Parſley and Thyme, ſome Spice, Salt, a little 

grated Bread, and the'Yolks of two Eggs ; make 

it up, and ſew it in the Skin of the Carp ; then 

boil it, but not long, and put it in the middle of 
your Soop inſtead of your French Roll. 


To flew a Neck of Fat, 


 $x5 your Neck of Veal in Steaks ; beat them 
flat, and ſeaſon them with Salt, grated Nut- 
meg, Thyme, and Lemon-peel, ſhred very fine; 
and when you put it into your Pan, put to it ſome 
thick Cream, according to the quantity you do, 
and let it ſtew ſoftly till enough; then put into 
your Pan two or three Anchovies, a little Gravy, 
or ſtrong Broth, a' bit of Butter, and ſome Flower 
duſted in, and toſs it up till *tis thick, then diſh it. 
Garniſh with Lemon. 


To ſtem Carp. 


CO carr and gut your Carp, and waſh the Blood 
8 out of their Bellies with Vinegar; then flour 
them well, and fry them in Butter till they are 
thorough hot; then put them into your Stew- 
pan, with a pint of Claret, two Anchovies, an 
Onion ſtuck with three or four Cloves, two or three 
Blades of Mace, a bunch of Sweet-herbs, and a 
pound of freſh Butter; put them over a ſoft Fire; 
three quarters of an Hour will do them; then take 
your Fiſh up, and put them in the Diſh you ſerve 
them in; and if your Sauce is not thick enough, 
boil it a little longer; then ſtrain it over your 

Carp. This is a very good way to ſtew Eels, onl 
cut them in pieces, and not fry them. Garniſh 

, with. Horſe-radiſh and Lemon. | | 
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Y To pot Eels. J 


Ask your Eels and gut them, waſh them, 
C and dry them, lit them down the Back, and 
take out the Bones; cut them in pieces to fit 
your Pot; then rub every piece on both ſides with 
Pepper, Salt, and grated Nutmeg; then lay them 


ww OD Op 


: cloſe in the Pot till *tis full ; cover the Pot with 
: coarſe Paſte, and bake them. A Pot that holds 
> eight pound weight muſt have two Hours baking; 
„ when they come out of the Oven open the Pot, 
4 and pour out all the Liquor, then cover them with 
, Clarified Butter. 

r 


35. pickle M icharel 


LIT your Mackarel in halves, take out the 
Roes, gut and clean them, and ſtrew Salt 
over them, and lay one on another, the Back of 
one to the Inſide of the other, ſo let them lie two 
or three Hours; then wipe every piece clean from 
the Salt, and ſtrew them over with Pepper beaten, 
and grated Nutmeg, ſo let them lie two or three 
Hours longer; then fry them well, take them out 
of the Pan and lay them on coarſe Cloths to drain, 
when cold put them in a Pan, and cover them 
over with a Pickle of Vinegar boiled with Spice, 
when tis cold. | | | | 


To haſh a Calf 's Head, 


B OIL the Head almoſt enough, then cut it in _ 
half, the faireſt half ſcotch and ſtrew,it over 
with grated Bread, and a little ſhred Parſley ; ſet — 


it before the Fire to broil, and baſte it with Butter. 
Cur the other half and the Tongue in thin | -" 
Nlices, as big as a Crown- piece: Have ſome ſtrong 
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Gravy ready, and put it in a Stew-pan with your 


Haſh, an Anchovy waſhed, boned, the Head and 
Tail off ; a bit of Onion, two or three Cloves, and 


two blades of Mace, juſt bruiſed and put into x 


Rag; then ſtrew in a little Flower, and ſet it to 
ſtew : When ' tis enough, have in readineſs the Yolks 
of four Eggs well beaten, with two or three ſpoon- 
fuls of White-wine, and ſome grated Nutmeg, and 
ſtir it in your Haſh till *tis thick enough; then la 


your broiled Head in the middle, and your 
round. Garniſh with Lemon and little ſlices of 
Bacon; always have Forc'd-meat Balls. You may 


add Sweet-breads and Lamb-ſtones, Sc. 
| To jug 4 Hare. 


vT a Hare in pieces, but do not waſh it; 
ſeaſon it with half an Onion ſhred very fine, 


n ſprig of 'Thyme, and a little Parſley all ſhred, 


and beaten Pepper and Salt, as much as will lie on 
a Shilling, half a Nutmeg, and a little Lemon- 
peel; ſtrew all theſe, over your Hare, and ſlice 
half a pound of fat Bacon into thin ſlices ; then 
put your Hare into a Jug, a Layer of Hare, 
and the ſlices of Bacon on it: So do till all is inf 
the Jug; ſtop the Jug cloſe that not any ſteam 

can go out; then put it in a pot of cold Water, 
lay a Tile on the top, and let it boil three Hours; 

take the Jug out of the Kettle, and put half x 
pound of Butter in it, and ſhake it together till 
the Butter is melted ; then pour it in your Diſh. 
Garniſh with Lemon. 


To jug Pigeons. 


VL L, crop, and draw your Pigeons, but not 
waſh them; fave the Livers, and put them 

in ſcalding Water, and ſet them on the Fire for 
| A m 
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4 minute or two; then take them out, and bruiſe 
them ſmall with the Back of a Spoon; mix with 
them a little Pepper, Salt, and grated Nutmeg, 
Lemon- peel ſhred very fine, and chopp'd Parſley, 
| two Yolks of Eggs very hard and bruiſed, as you 
did the Liver and Suet, ſhaved exceeding fine, and 
ſome grated Bread ; work theſe together with raw 
Eggs, and roll it in Butter, and put a bit into the 
Crop and Belly of your Pigeon, and ſew up the 
Neck and Vent; then dip your Pigeons in Wa- 
ter, and ſeaſon them with Pepper and Salt as for 
a Pye; then put them in your Jug, with a piece 
of Sallery ; ſtop them up cloſe, and ſet them in'a 
Kettle of cold Water, with a Tile on the top, and 
Jet it boil three Hours ; then take them out of the 
Jug, and put them in your Diſh ; take out the 


t; Sallery, and put in a piece of Butter rolled in 

ie, Flour ; ſhake it till 'tis thick, and pour it on 

d, your Pigeons, Garniſh with Lemon. | 
on | | | - 
n. To make Pockets. 

= v T three ſlices out of a Leg of Veal, the _ 
e, length of a Finger, the breadth of three Fin- 
in gers, the thickneſs of a Thumb, with a ſharp Pen- 

m knife; give it a ſlit through the middle, leaving 

er, the bottom and each ſide whole, the thickneſs of a 

51 Straw; then lard the top with ſmall fine Lards of 
Bacon; then make a Forc'd-meat of Marrow, 


Sweet- breads, and Lamb-ſtones, juſt boiled, and 
make it up after *tis ſeaſoned and beaten together, 
with the Yolks of two Eggs, and put it-into your 
Pockets, as if you were filling a Pin-cuſhion ; then 
ſew up the top with fine thred, flour them, and 
put melted Butter on them, and bake them ; roaſt 


10 *brce Sweet-breads to put between, and ſerve them 
em with Gravy-ſauce. | e 25 
for N 
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To make Rennet. 


Hax a Calf's Bag, skewer it up, and let it 
T lie a Night in cold Water; then turn out 
the Curd into treſh Water, waſh and pick it very 
clean, and ſcour the Bag inſide and outſide; then 
put a handful of Salt to the Curd, and put it into 
the Bag, and skewer it up, and let it lie in 2 
clean Pot a Lear; then put half a pint of Sack into 
the Bag, and as much into the Pot, and prick the 
Bag; then bruiſe one Nutmeg, four Cloves, a 
little Mace, and tie them up in a bit of thin Cloth, 
and put it into the Pot, and now and then ſqueeſe 
the Spice Cloth: In a few Days you may uſe it; 
put a ſpoonful, or at moſt a ſpoonful and half to 
twenty quarts of Milk. 


J dd . THE UF 1 


To make a Summer Cream-Cheeſe. 


kn three pints of Milk juſt from the Cow, 
A and five pints of good ſweet Cream, which 
pou muſt boil free from ſmoke ; then put it to your 
ilk; cool it till *tis but blood warm, and then put 

in a ſpoonful of Rennet ; when *tis well come, take 
a largeStrainer, lay it in a great Cheeſe-fat ; then 
put the Curd in gently upon the Strainer, and when 
all the Curd is in, lay on the Cheeſe-board, and a 
weight of two pound. Let it ſo drain three hours, 
till the Whey be well drained from it; then lay a 
Cheeſe- cloth in your leſſer Cheeſe- fat, and put in 
the Curd, laying-the Cloth ſmooth over it as be- 
fore, and the Board on the top of that, and a four 
pound weight on it; turn it every two hours, into 
dry Cloths before Night, and be careful not to break 
it next Morning; falt it, and keep it in the Fat 
till the next Day ; then put it into a wet. Cloth, 
which you muſt ſhift every a 'tis ripe. 7 
. A 
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Jo make a New-market Cheeſe to cut at, 
wo Tear at.. $i 


Ny Morning in September take twenty 
A quarts of new Milk warm from the Cow, / 
and colour it with Marigolds : When this is done, 
and the Milk not cold, get ready a quart of Cream, 
and a quart of fair Water, which muſt be kept ſtir- | 
ring over the Fire till *cis ſcalding hot; then ſtir it 
well into the Milk and Renner, as you do other 
Cheeſe ; when *tis come, lay Cheeſ-cloths over E 
it, and ſettle it with your Hands; the more Hands 
the better ; as the Whey riſes, take it away, and 
when *tis clean gone, put the Curd into your Fat, 
breaking it as little as you can; then put it in the 
Preſs, and preſs it gently an hour; take it out a- 
gain, and cut it in thin ſlices, and lay them ſingly 
on a Cloth, and wipe them dry; then put it in a 
Tub, and break it with your hands as ſmall as you ++ + 
can, and mix with it a good handtul of Salt, and 
a quart of cold Cream; put it in the Fat, and lay 
a pound weight on it till next day; then preſs and 
order it as others. | 


To make a Rennet Bag. 


L T the Calf ſuck as much as he will, juſt be- 
fore he is killed; then take the Bag out of the 
Calf, and let it lie twelve hours, covered over in 
ſtinging Nettles till *tis very red; then take out 
your Curd, and waſh your Bag clean, and ſalt it | 
within-fide and without, and let it lie ſprinkled 4 
with Salt twenty-four hours, and waſh your Curd 4 
in warm new Milk, and pick it, and put away all 4 
that is yellow and hollow, and keep what is white 
and cloſe, and waſh it well, and ſprinkle it with 

Salt, and when the Bag has lain twenty-four hours, 


E 4 put 
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put it into the Bag again, and put to it three 
Apoonfuls of the Stroakings of a Cow, beat up 
with the yolk of an Egg or two, twelve Cloves, 
and two Blades of Mace, and put a Skewer through 
it, and hang it in a Pot ; then make the Rennet 
ater thus: 


6 


Take half a pint of fair Water, a little Salt, ris 

and ſix tops of the reddeſt of black Thorn, and as 

many Sprigs of Burnet, and two of Sweet-marjo« an 

ram; boil theſe in the Water, and ſtrain it out, ſhi 

and when *tis cold, put one half in the Bag, and cle 

let the Bag lye in the other half, and take it out bo 

| as you uſe it, and when you want, make more ha 

Rennet, which you may do fix or ſeven times; U 

three ſpoonfuls of this Rennet will make a large be 
Cbeſbire or Chedder Cheeſe, and half as much to a 

common Cheeſe. | | m 


To make a Chedder Cheeſe, 


K E the new Milk of twelve Cows in the 
morning, and the evening Cream of twelve 
Cows, and put to it three ſpoonfuls of Rennet ; 
and when *tis come, break it, and whey it; and 


. when *tis well wheyed break it again, and work in- r 
A to the Curd three pound of freſh Butter, and put b 
1 it in your Preſs, and turn it in the Preſs very of- te 
J ten for an hour or more, and change the Cloths, 1 
== and waſh them every time you change them; you N 
may put wet Cloths at firſt to them, but towards b 

the laſt put two or three fine dry Cloths to them 9 

let it lye thirty or forty hours in the Preſs, accord- | 

ing to the thickneſs of the Cheeſe: then take it N 
; out, waſh it in Whey, and lay it in a dry Cloth : 
© cll "ri dry ; then ia it on your Shelf, and tum ; 
. It OItEN, | | 


" 
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To make Butter. 


s ſoon as you have milked, ftrain you 

Milk into a pot, and ſtir it often for half 
an hour: then put it in your Pans or Trays; when 
'tis creamed, skim it exceeding clean from the 
Milk, and put your Cream into an earthen Pot, 
and if you do not churn immediately for Butter, 
ſhift your Cream once in twelve hours into another 
clean ſcalded Pot, and if you find any Milk at the 


* 


by 


have churned, waſh your Butter in three or 
Waters, and then ſalt as you will have it, 
beat it well, but not waſh it after tis ſalted ; let 
it ſtand ina Wedge, if it be to por, till the next 
morning, and beat it again, and make your Lay- 
ers the thickneſs of three Fingers, and then ſtrew 
a little Salt on it, and ſo do till your Pot is full. 


The Queen's Cheeſe. 
of fix quarts of the beſt Stroakings 


, and 


two quarts of Cream on the Fire till *tis ready to 
boil: then take it off, and boil a quart of fair Wa- 
ter, and take the yolks of two Eggs, and one 
ſpoonful of Sugar, and two ſpoonfuls of Rennet; 
mingle all theſe together, and ſtir it till *tis but 
blood warm: when the Cheeſe is come, uſe it as 


lay the Leaves of Nettles under and over it: it 
muſt be turned and wiped, and the Nettles ſhifted 
every day, and in three weeks it will be fit to eat. 
This Cheeſe is made between Michaelmas and Al- 
, 95 W | 


To 


* 
2 * 


$ * "4 8 „ 
5 F 
* 


bottom of the Pot, put it away, and when you 
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let them ſtand till they are cold; then ſet 


other Cheeſe ; ſet it at night, and the third day 
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3 To make a thick Cream Cheeſe. 


3 


» 1 * E new Milk and Rennet, quite cold, and 


in putting it into the Cheeſe-Fat, and let it ſtand 


and keep it turning upon clean Cheeſe-Fats for 


Cream; then rennet it, and when it comes, put a 
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*. K 8 the. morning's Milk from the Cow, and 
| the Cream of the night's Milk and Rennet, 
pretty cool together, and when tis come, make it 
pretty much in the Cheeſe-Fat, and in a little Salt, - 
and make the Cheeſe thick in a deep Mold, or a 
Melon Mold if you have one: keep it a Year and 
half, or two Years before you cut it: It muſt be 
well ſalted on the outſide, 


To make Slip-coat Cheeſe. 


when *tis come, break it as little as you can 


and whey it ſelf for ſome time ; then cover it, and 
ſet about two pound weight on it, and when it 
will hold together, turn it out of that Cheeſe-Fat, 


two or three days till it has done wetting, and 
then lay it on ſharp-pointed Dock-leaves till tis 
ripe : Shift the Leaves often. 5 


A Cream Cheeſe. 


TAKE ſix-quarts of new Milk warm from the 
; Cow, and put to it three quarts of good 


Cloth in the Cheeſe-mold, and with your flitting 
Diſh take it out in thin ſlices, and lay it into your 
Mold by degrees till *tis all in: then let it ſtand 
with a Cheeſe-board upon it till *tis enough to turn, 
which will be all night; then ſalt it on both ſides 
a little, and let it ſtand with a two pound weight 
on it all night: then take it out, and put it into a 
dry Cloth; and ſo do till *tis dry: ripen it with 
laying it on Nettles, ſhift the Nettles every 4% 
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BFF 


All Sorts, of PICKLES. | 
. — — — — # ; 

| T, vel r eee 
| Cx: your Muſhrooms in the Morn- 5 


ing, as ſoon as poſſible. after they are out 
of the Ground : for one of them that are 
round and unopen'd,is worth five that are open. "If 
you do gather any that are open, let them be ſuch 
as are reddiſh in the Gills, for thoſe that have 
white Gills are not good. Having gathered them, * 
peel them into Water: when they are all done, "i 
take them out, and put them into a Sauce- pan; "  Y 
then put to them a good quantity of Salt, whole 
Pepper, Cloves, Mace, and Nutmeg quartered ; let 
them boil in their own Liquor a quarter of an hour 
with a quick Fire: then take them off the Fire, 
and paſs them through a Colander, and let them 
ſtand till they are cold; then put all the Spice, 
that was uſed in the boiling them; to one balf 
White-wine, and the other half White-wine Vi- 
negar, ſome Salt, and a few Bay-leaves ; then give 
them a boil or two: There muſt be Liquor enough 
to cover them; and when they are cold put a 
ſpoonfuſ or two of Oil on the top to keep eth 3 
You 1 cigngs the Liquor once a e 
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1. nale Melon Mangoes: wad a ws 


T1 K K ſcmall Melons, not quite ripe, cut a flip 
down the ſide, and take out'the inſide very 


ciegns beat Muſtard- ſeeds, and ſhred Garlick, and 
= mix 
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mix with the Seeds, and put in your Mangoes ; 
put the pieces you cut out into their places again, 
and tye them up, and put them into your Pot, 

and boil ſome Vinegar (as much as you think will 
cover them) with whole Pepper, and ſome Salt, 
and Famaica Pepper, and pour it ſcalding hot over 

your Mangoes, and cover them cloſe to keep in 
the ſteam; and ſo do every day for nine times 
together, and when they are cold cover them with 
Leather. 


To pickle Walnuts. 


2 T AK E Walnuts about Midſummer, when a Pin 

1 will paſs through them, and put them in a 
deep Pot, and cover them over with ordin 

Vinegar; change them into freſh Vinegar once in 
fourteen days, till fix weeks be paſt; then take 
two gallons of the beſt Vinegar, and put into it 
Coriander-ſeeds, Garraway-ſeeds, Dill-ſeeds, of 
each an ounce groſsly bruiſed, Ginger ſliced three 
ounces, whole Mace one ounce, Nutmeg bruiſed 
two ounces, Pepper bruiſed two ounces, give all 
a boil or two over the Fire, and have your Nuts 
ready in a Pot, and pour the Liquor boiling hot 
over them; ſo do for nine times | 


1 pickle Cucumbers in Slices. 


wy ICE your Cucumbers pretty thick, and to 

a dozen of Cucumbers ſlice in two or three 
good Onions, and ſtrew on them a large handful 

of Salt, and let them lie in their Liquor twenty- 
four hours; then drain them, and put them be- 
tween two coarſe Clothes; then boil the beſt 
White-wine Vinegar with ſome Cloves, Mace, 
and Famaica Pepper in it, and pour it ſcaldin 
hot over thew, as much as will coyer 3 | 
oh | 3 


Leather, and keep them for uſe. 


be fit to eat as Anchovies _ but they will not 
diſſolve. 
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over; when they are cold, cover them up with 


A | 


To pickle Sprats for Anchovies. 


TAKE an Anchovy- barrel, or a deep glazed 
Pot; put a few Bay-leaves at the bottom; 

then a Layer of Bay- ſalt, and ſome Petre- ſalt mixt 
together; then a Layer of Sprats crouded cloſs ; 
then Bay- leaves, and the ſame Salt and Sprats, and 
ſo till your Barrel or Pot be full; then put in the 
head of your Barrel cloſe, and once a week-turn 
the other end upwards ; in three months they li 


To pickle Sparrows or Spb pgs. >» 


AKE your Sparrows, Pigeons, or Larks, 

and draw them, and cut off their Logs 
then make a Pickle of Water, and a quarter of a 
pint of White-wine, a bunch of Sweet-herbs, 
Salt, Pepper, Cloves and Mace; when it boils 
put in your Sparrows, and when they are enough, 
take them up, and when they are cold, put ts 
in-the Pot you keep them in ; then make a | 
Pickle of Rheniſh-wine, and White-wine Vine- 9 
gar, 75 in an Onion, a Sprig of Thyme and Sa- « 
vory, ſome Lemon-peel, ſome Cloves, Mace and 
whole Pepper ; ſealhn i it pretty high with Salt; 
boil all theſe together very well; Hoa ſet it by . 
till tis cold and put it to your Sparrows ; z once in 
a Month new boil the Pickle, and when the Bones 
are diſſolved they are fit to eat; put them in Chi- 
na- ſaucers, and mix with your Pickles, 


62 
gu A 0 pickle Naſturtium-Buds. 
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ATHE R your little Knobs quickly after your 

Bloſſoms are off; put them in cold Water 
and Salt for three days, ſhifting them once a day; 
then make a Pickle (but do not boil it at all) of 
Tome White-wine, ſome White-wine Vinegar, 
Eſchalot, Horſe-radiſh, Pepper, Salt, Cloves, and 
Mace whole, and Nutmeg quartered ; then put in 
your Seeds and ſtop them cloſe; they are to be 
eaten as Capers. 1110 * 1 


* 


Ję0o keep Quinces in Fickle, 


ay T five or fix Quinces all to pieces, and put 
them in an Earthen pot or pan, with a gal- 
lon of Water, and two pounds of Honey; mix 
all theſe together well, and then put them in a 
Kettle to boil leiſurely half an hour, and then 
ſtrain your Liquor into that earthen pot, and when 
tis cold wipe your Quinces clean, and put them 
into it: They muſt be covered very cloſe, and 
they will keep all the yea. Fe 


| To pickle Aſparagus. 


133 your Aſparagus, and lay them in an 
2 earthen pot; make a Brine of Water and 


F, ſtrong enough to bear an Egg, and pour it 
\. » hot on them; keep it cloſe covered; when you 
uſe them hot, lay them in cold Water for two 


Hours, then boil and butter them for the Table; 
and if you uſe them as a Pickle, boil them and 


lay them in Vinegar. 


To pickle Aſhen-keys. 


& © AKE Aſhen-keys, as young as you can get 
1 them, and put them in a Pot with Salt and 


Water; then take green Whey, when *tis hot, 
nnd pour over them; let them ſtand till they are 


cold 


* 


* 
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cold before you cover them, ſo let them ſtand ; 

when you uſe them, boil them in fair Water; 
when they are tender take them out, and put them 

in Salt and Water. wy Ag » 4 


* 


ii 
* * 


To pickle Samphire. „n,, 


6 (4 12 44 

Diexk your Samphire from dead or withered * $* % 
Branches; lay it in a Bell-mettal or Bras? "7 

pot then put in a pint of Water, and a pint *,* -- 
Vinegar ; ſo do till your Pickle is an Inch above 
your Samphire ; have a Lid fit for the Pot, and 
paſte it cloſe down; that no ſteam may go out; 
keep it boiling an hour, take it off and cover it 
with old Sacks, or any old Clothes, under, over, 
and all about the Pot; when *tis cold, put it up 
in Tubs or Pots; the beſt by it ſelf; the great 
Stalks lay upmoſt in boiling ; it will keep the cooler 
the better; the Vinegar you uſe muſt be the beſt, 


Jo mango Cucumbers, 


Avr out a little Slip out of the ſide of the 
Cucumber, and take out the Seeds, but as 
little of the Meat as you can; then put in the 
inſide Muſtard-ſeed bruiſed, a clove of Garlick, 
ſome ſlices of Ginger, and ſome bits of Horſe- ra- 
diſh ; tye the piece in again, and make a Pickle of 
Vinegar, Salt, whole Pepper, Cloves, Mace, and 
boil it, and pour it on the Mangoes; and ſo do 


for nine days together, when cold cover them with 


Another Wa) o pickle V. alnuts. 


9 > AK Ee Walnuts about Midſummer, when a 
pin will paſs through them ; and put them 
in a deep pot, and cover them over with ordinas 


1 


* 
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ry Vinegar ; change them into freſh Vinegar once 
in fourteen days, fo do four times; then take fix 
quarts of the beſt Vinegar, and put into it an 


4 ounce of Dill-ſeeds groſsly bruiſed, Ginger ſliced g 
three ounces, Mace whole one ounce, Nutmegy 0 
- quartered two ounces, whole Pepper two ounces ; 85 
give all a boil or two over the fire; then put your W 

Nuts into a Crock, and pour yur Pickle boiling 


#hot over them; cover them up cloſe till *tis cold 

to keep in the ſteam; then have Gallipots ready, 

| and place your Nuts in them till your Pots are full; 
put in the middle of each Pot a large clove of 
Garlick ſtuck full with Cloves ; and ſtrew over 
the tops of the Pots Muſtard-ſeed finely beaten, a 
ſpoonful, or more or leſs, according to the big- 
neſs of your pot; then put the Spice on, and lay 
Vine-leaves, and pour on the Liquor, and lay a 
3 Slate on the top to keep then under the Liquor. 
MW Be careful not to touch them with your Fingers, 
© leſt they turn black; but take them out with a 
wooden ſpoon ; put a handful of Salt in with the 
Spice. When you firſt boil the Pickle, you muſt 
likewiſe remember to keep them under the, Pickle 
they are firſt ſteeped in, or they will loſe their 
Colour. Tye down the Pots with Leather. A 
ſpoonful of this Liquor will reliſh Sauce for Fiſh, 
Fowl, or Fricaſy. | 


To pickle Oyſters. 
W A8H your Oyſters in their own Liquor, 
| ſqueezing them between your fingers, that 
there be no gravel in them; ſtrain the Liquor, and 
1 waſh the Oyſters in it again ; put as much Water 
= as the Liquor, and ſet it on the fire, and as it 
boils ſcum it clean ; then put a pretty deal of 
t 


whole Pepper, boil it a little; then pa in ſome 
g them 


Apacey 


blades of Mace, and your Oyſters, 
80 . 


* 
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T 
apace, and when they are firm in the middle- part, 
take them off, pour them quick into an earthen 
Pot, and cover them very cloſey put in a few Bay- 
leaves; be ſure your Oyſters are all under the Li- 
quor, the next day put them up for uſe, coverthem: | 


very cloſe : when you diſh them to eat, put a little 
White-wine or Vinegar on the plate with them. 


To pickle Pads of Radiſbes. 


ATHER the youngeſt Pods, and put them in 
(7 Water and Salt twenty-four hours; then 
make a Pickle for them of Vinegar, Cloves, Mace, 
whole Pepper: boil this, and drain the Pods from 
the Salt and Water, and pour the Liquor on 
them boiling hot : put to them a clove of Garlick 
a little bruiſed. - 


. 


To pickle Cucumbers. E 


W. 355 your Cucumbers very clean with a 
cloth, then get ſo many quarts of Vinegar 
as you have hundreds of Cucumbers, and take Dill 
and Fennil and cut it ſmall, and put it to the Vi- 
negar, and ſet it over the fire in a copper Kettle, 
and let it boil, and then put in your Cucumbers 
till they are warm through, but not boil while they 
are in; when they are warm through, pour all out 
into a deep earthen Pot, and cover it up very cloſe 
till the next day then do the ſame again, but the 
third day ſeaſon the Liquor before you ſet it over 
the fire: put in Salt till *tis brackiſh, ſome ſliced 
Ginger, whole Pepper, and whole Mace; then 
ſet it over the fire again; and when it boils, put 
in your Cucumbers: When they are hot through, 
pour them into the Pot, covering it cloſe; when 
they are cold put them in Glaſſes, and ſtrain the 
* Liquor 
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Liquor over them; pick out the Spice, and put 
to them; cover them with Leather. 


To pickle French Beans. 


. 6 k E young ſlender French Beans; take of 
Top and Tail; then make a Brine with cold 
Water and Salt ſtrong enough to bear an Egg: 
15 in your Beans into that Brine, and let them 
ye fourteen Days; then take them out, and waſh 
them in fair Water, and ſet them over the fire in 
cold Water, without Salt, and let them boil till 
they are ſo tender as to eat; and when they are 
cold, drain them from their Water, and * a 
Pickle for them: to a Peck of French Beans, you 
muſt have a gallon'of White-wine Vinegar, boil it 
with ſome Cloves, Mace, whole Pepper, and {liced 
Ginger, and when *tis cold, pur it and your Beans 
in a Glaſs: ſo keep them for uſe. 


To pickle Broom Buds. 


OY Pꝰ T your Broom-buds into little Linnen- bags, 
tye them up, and make a Pickle of Bay-falt 
and-Water boiled, and ſtrong enough to bear an 
Egg; put your bags in a Pot, and when your 
Pickle i is-cold, put it to them : keep them cloſe, 
and let them Iye till they turn black: then ſhift 
them two or three times, till they change green ; 
then take them-out, and boil them, as you have 
occaſion for them: when they are boiled, put 
them out of the Bag: in vinege they will keep 
a Month after they are boiled 


6 pickle Purſlain Stalks. 


As H your Stalks, and cut them in pieces 

ſix Inches long; boil them in Water and 

Salt a dozen Walms; take them up, drain them, 
and when they are cool, mike a Pickle of ſtale 
Beer, White-wine Vinegar, and * put them in 
and cover them cloſe. To 


— * 2 
2 q a : 
* 7 * * 
* 2 


>< * * * 5 5 & 2 K * 
i y 211 1 
r . a 4... 

= . EY 
dh 
. U 


3 * % RE . w— 
4 Ee * 1 | ' _ - S 85 - 
T he Compleat Houſewife, 657 / 


| To pickle Red Cabbage. 


AK E your cloſe-leaved red Cabbage, and cut Ger 
T it in quarters, and when your Liquor boils 

put in your Cabbage, and give it a dozen Walms; 
then make the Pickle of White-wine Vinegar ane 
Claret: You may put to it Beet- root, boil them » 
firſt, and Turnips half boiled; *tiÞvery good fog 
the garniſhing Diſhes, or to garniſh a Salade. | 


To pickle Barberries. 


TTaxkk of White-wine Vinegar, and fair Wa- 
EF ter, an equal quantity, and to every pint of 
this Liquor, put a pound of ſix-penny Sugar; 
ſet it over the Fire, and bruiſe ſome of the Bar- 
berries and put in it, and a little Salt; let it boil 
near half an hour; then take it off the Fire, and 
ſtrain it, and when“ tis perfectly cold, pour it in- 
to a Glaſs over your Barberries; boil a piece of 
Flannel in the Liquor and put over them, and 
cover the Glaſs with Leather. „ 


Another way to pickle Barberries. 


ff Water, and colour it red with ſome of 8 
the worſt of your Barberries, and put Salt 
to it, and make it ſtrong enough to bear an Egg; 

then ſet it over the Fire, and let it boil half an 
hour; ſcum it, and when *tis cold, ſtrain it over 
your Barberries; lay ſomething on them to keep 
them in the Liquor, and cover the Pot or Glaſs 


„ 


with Leather. c 
To pickle Oyſters. 


'AKE a hundred and half of large Oyſters, . 
waſh them in their own Liquor, and then 
ſcald them in their own Liquor; then take them 
out, and lay them on a clean Cloth to cool; then 
ſtrain their Liquor, and boil, and ſcum it clean, 
phos . F 2 and 
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and put to it one pint of White-wine, half a pint 
of White-wine Vinegar, one Nutmeg beat groſsly, 


one Onion lit, an ounce of white Pepper halt whole, P 
the other half juſt bruiſed, fix or eight blades of - 
Mace, a quarter of an ounce of Cloves, five or fix 1 
Bay-leaves; boil up this Pickle till *tis of a good f 
taſte; then cool it in broad Diſhes, and put your p 
Oyſters in a q p Pot or Barrel, and when the 
Pickle is cold put it to them, in five or ſix days 1 
they will be ready to eat, and will keep three In 
Weeks or a Month, if you take them out with a 
Spoon, and not touch them with your Fingers. 
25 7 | 7 
The Lemon Salade. 
fs Lemons, and cut them in halfs,: and ; 
| when you have taken out the Meat, lay the 7 
<Rinds in Water twelve hours; then take them , 
out, and cut the Rinds thus © : then boil them in | 
Water till they are tender; then take them out 
* and dry them ; then take a pound of Loaf Sugar, ; 
and put it to a quarter of a pint of White-wine, 
and twice as much White-wine Vinegar, and boi! : 
| it a little; then take it off, and when tis cold, put ; 
* it in the Pot to your Peels: they will be ready to | 
eat in five or ſix days, and is a pretty Salade. 
| 


Another way to pickle Pigeons. | 


12 E vour Pigeons and bone them, begin- 
I ning at the Rump; then take Cloves, Mace, 
Nutmeg, Pepper, Salt, Thyme, Lemon-peel; 
beat the Spice, ſhred the Herbs and Lemon-peel 
very ſmall, and ſeaſon the inſide of your Pigeons, 
| and then ſew them up, and place the Legs and 
Wings in order: then ſeaſon the outſide and make 
2 Pickle for them: To a dozen of Pigeons two 
quarts of Water, one quart of White-wine, 4 

| 3 | „ 
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raj few Blades of Mace, ſome Salt, ſome whole Pep- 
60 a per, and when it boils, put in your Pigeons, ang 8 
FN let them boil till they are tender; then take tem 


out and ſtrain out the Liquor, and put your Pige- 
ons in a Pot, and when the Liquor is cold, pour 
it on them: When you ſerve them to the Table, 
dry them out of the Pickle, and garniſh the Diſh 
with Fennel or Flowers. Eat them with Vinegar 
and Oil. ; | 


To pickle Purſlain Stalks, 8 


Ak E the largeſt and greeneſt Purſlain Stalks, 
1 | gather them dry, and ſtrip off all the Leaves. 
Lay the Stalks cloſe in an earthen Pot: you may 
lay Kidney-beans among them, for you may do 
them the ſame way: then lay a Stick or two a- 
croſs to keep them under the Pickle, which muſt 
be made thus: Take Whey, and ſet it on the Fire, 
with as much Salt as will make it almoſt as ſalt 


* 
= 
* 


as Brine; ſcum off all the Curd, and let it boil a ® ,® 


* 
* 


quarter of an hour longer, with Jamaica Pepper 
in it. Next day, when 'tis cold, pour the clear 
through a clean Cloth upon the Pickles, and tie jt 
down cloſe, and ſet it in a cool Cellar. In Win 
ter, take a few out as you uſe them: waſh them 
till the Water runs clean: then put your Beans or 
Stalks inte cold Water, and ſet them over the 


Fire, very cloſe covered, and Jet them ſcald two 
” hours ; and tho? they be black as Ink, or ſtink be- 
fore you put them in, they will be very green ank 
|: good when done; then boil Vinegar, Salt, Pep» + 
b per, Jamaica Pepper, Ginger, for half a quarter 
& of an hour; and when your Stalks are well drained 


from the Water through a Colander, then put your 
Pickle to them, and when theſe are-uſed, green 
more, but do not do many at a time, 
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again, and pour over them; ſo do two or three 


. 


juſt bruiſed; then take a quarter of a pint of the 


ſtop it cloſe, and for a Week ſhake it once or twice 
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To make Engliſh Katchop. 


* E a wide-mouth'd Bottle, put theres? 2 
pint of the beſt White-wine Vinegar ; then 
put in ten or twelve Cloves of Eſchalot, peeled and 


7% 


beſt Langoon White-wine ; boil it a little, and 
put to it twelve or fourteen Anchovies waſh'd and 
ſhred, and diſſolve them in the Wine, and when 
cold, put them in the Bottle ; then take a quar- 
ter of a pint more of White-wine, and put in it 
Mare, Ginger ſliced, a few Cloves, a ſpoonful of 
whole Pepper juſt bruiſed : let them all boil a lit- 
tle; when near cold, lice in almoſt a whole Nut- 
meg, and ſome Lemon- Peel, and likewiſe put 
in two or three ſpoonfuls of Horſe-radiſh; ; then 


a day; then uſe it: *tis good to put into Fiſh 
Sauce, or any ſavoury Diſh of Meat; you may add 
to it the clear Liquor that comes from Muſhrooms, 


To pick;e Cucumbers in Slices. 


AKE your Cucumbers at the full Bigneſß, 

but not yellow, and ſlice them half an inch 
thick; ſlice aa Onion or two with them, and ftrew 
a pretty deal of Salt on them; let them ſtand to 
drain all night; then pour the Liquor clear from 
them: dry them in a coarſe Cloth, and boil as 
much Vinegar as will cover them, with whole Pep- 
per, Mace, and a quarter'd Nutmeg ; pour it ſcald- 
ing hot on your Cucumbers, keeping them very 
cloſe ſtopt, in two or three days heat your Liquor 


np elf. 
To pickle i wall Onions. * 


AKE young white unſet Onions, as big as 


wi the tip of your Finger; lay them in Wa⸗ +4 
ind ter and Salt two Days; ſhift them once, then 
the drain them in a Cloth ; boil the beſt Vinegar with _— 
nd Spice, according to your taſte, and when tis cold, Wh 
nd keep them in it cover'd with a wet Bladder. * - 8 


Another way to pickle Wallnuts,  - 


AKE your Nuts fit to preſerve, prick them 
full of holes, and cut the lit in the creaſe 
half through. Put them as you do them into 


Ut-" Brine ; let them lye three Weeks, changing the 

ut Brine every four days: take them out with a Cloth, 

en and wipe them dry; put them in a Pot, with 4 
good deal of bruiſed Muſtard-ſeed ; then have 

iſh your Pickle ready ; which muſt be Wine-vinegar, | 

dd as much as will cover them; put in Cloves, Mace, 


Ginger, Pepper, Salt, three or four Cloves of. | 
Garlick ſtuck with Cloves, and pour your Liquor 
boiling hot upon them, and keep them cloſe tied 1 
for a fortnight; boil the Pickle again, ſo do three 
times ; put Oil on the top. 


To diſtil Vinegar for Mu ſbroome. 


W 
to T o a gallon of Vinegar put an- ounce and half 
m of Ginger fliced, one ounce of Nutmegs 


bruiſed, half; an ounce of Mace, half an ounce 
of white Pepper, as much Jamaica Pepper, both 
bruiſed, a few Cloves; diſtil this: Take care it A 
does not burn in the Still. © 


To pickle Mu ſbrooms. 


Yd eee only the Buttons, waſn them in Milk - 
and Water with a Flannel ; put Milk on 
the aha and when it boils, put in your: Muſh- 

F rooms, 
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in readineſs a Brine made with Milk and Salt, 
and take them out of the boiling Brine, and pur 
them into the Milk Brine, and cover them up all 
night; then Have a Brine with Water and Salt, 
boil it, and let it ſtand to be cold, and put in your 
Buttons, and waſh them in it. When you firſt 
boil your Muſhrooms, . you muſt put with them an 
Onion and Spice : Then have in readineſs a Pickle, 
made with half White-wine, and half White- 
wine Vinegar ; boil in it Ginger, Mace, Nut- 
megs, and whole white Pepper; when *tis quite 
cold, put your Muſhrooms into the Bottle, and 
ſome Bay-leaves on the ſides, and ſtrew between 
ſome of your boiled Spice; then put in the Li- 
quor, and a litle Oil on the top; cork and rozin 
the top ; ſet them cool and dry, and the bottom 
upwards. Yn; | 


A Leg of Mutton Ala- Daube. 


ARD your Meat with Bacon through, but 
L ſlant-way; half roaſt it; take it off the Spit, 
and put it in a ſmall Pot as will boil it; two 
ee of ſtrong Broth ; a pint of Whites wine, 
ome Vinegar, whole Spice, Bay-leaves, green 
Onions, Savory, Sweet-marjoram; when *tis ſtew'd 
enough, make Sauce of ſome of the Liquor, 
Muſhrooms, Lemon cut like Dice, two or three 
Anchovies : thicken it with browned Butter. 
Garniſh with Lemon, 6 i 

/ 


. To Marinate Smelts. 


"3 E your Smelts, gut them neatly, waſh 
and dry them, and fry them in Oil ; lay 
them to drain and cool, and have in readineſs a 
Pickle, made with Vinegar, Salt, Pepper, Cloves, 


Mace, Onion, Horſe-radiſh: let it boil together 


half an hour, when tis cold put in your * 
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rooms, and boil the four or five boils, and have 
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To make the Muſhroom Powder. 9 


Ak E a peck of Muſhrooms, waſh and rub | 
them elean with a flannel. rag, cutting out 

all the Worms; but do not peel off the Skins: 
put to them ſixteen blades of Mace, forty Cloves, 

ſix Bay- leaves, twice as much beaten Pepper as 
wil lye on half a Crown ; a good handful of Salt: 
a dozen Onions, a piece of Butter as big as an $5 
Egg, and half a pint of Vinegar; ſtew theſe as Ty 
faſt as you can; keep them ſtirring till they have 
ſpent their liquor; keep the liquor for uſe, and dry 
the Muſhrooms firſt on a broad Pan in the Oven; 
afterward put them on Sieves, till they are dry 
enough to pound all together into Powder. 'This 
quantity uſually makes half a pound. _ 
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To pickle Lemons, 


AKE twelve Lemons, ſcrape them with a 
piece of broken glaſs ; then cut them crofs 
into four parts, downright, but not quite through, 
but that they will hang together ; then put in as 
much Salt as they will hold, and rub them well, 
and ſtrew them over with Salt; let them lye in an 
earthen Diſh, and turn them every day for three 
days: then {lice an ounce of Ginger very thin, and 

ſalted for three days; twelve cloves of Garlick par- 
boiled, and ſalted three days; a ſmall handful of 
Muſtard-ſeed bruiſed, and ſearced through a hair 
Sieve; ſome red Indian-Pepper, one to every 
Lemon. Take your Lemons out of the Salt, and 
ſqueeze them gently, and put them into a Jar, 
with the Spice, and cover them with the beſt 
White-wine Vinegar. Stop them up very cloſe, 
and in a Months time they will be fit to eat. 
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To pickle Mufbrooms. 


R B your Muſhrooms with a piece of Flannel! 

in a little Water, and as you clean, put them 
into your pot you deſign to do them in; then ſet 
them into a pot of hot Water, as if you were 
going to infuſe them ; let them be covered cloſe, 
and boil them till they be ſettled about half from 
what they were at firſt : Take them out into a Sieve 
to let the liquor run off, and immediately ſpread 
them on a clean coarſe Cloth, and ſmother them up 
cloſe ; when cold, put them into the beſt White- 
wine Vinegar, and Salt, and let them lye nine or 
ten days in it; then make your Pickle with * freſh 
White-wine Vinegar, white Pepper whole, and a 
little Salt. | 


To pickle Wallnuts. | 


1 N July gather the largeſt Wallnuts, and let 
A them lye nine days in Salt and Water, ſhifting 
them every third day; let the Salt and Water be 


ſtrong enough to bear an Egg; then put two Pots 


of Water on the Fire ; when the Water is hot, 
put in your Wallnuts ; ſhift them out of one Pot 
into the other; for the more clean Water the 

have the better : when ſome of them begin to riſe 
in the Water, they are enough ; then pour them 


Into a Colander, and with a woollen Cloth wipe 


them clean, and put them in the Jar you keep them 
in; then boil as much Vinegar. as will cover them 
with beaten Pepper, Cloves, Mace, and Nutmeg, 


Juſt bruiſed, and put ſome cloves of Garlick into 


the Pot to them, and whole Spice, and Jamaica 
Pepper ; and when they are cold, put into every 
half hundred of Nuts, three ſpoonfuls of Muſtard- 
ſeed. Tye a Bladder over them and — | 
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1 Ak E Gooſeberries, full ripe, bruiſe them in 
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Another way to pickle Muſhrooms. 
cx AE the Buttons carefully with a Penknife, 
and throw them into cold Water as you ſcrape 
them; and put them into freſh Water, and ſer 
them cloſe covered over a quick clear Fire ; blow 
under it to make it boil as faſt as poſſible half a 
quarter of an hour; ſtrain them off, and turn the 
hollow end down upon a wooden Board as quick 
a5 you can, whilſt they remain hot, and then 
ſprinkle them over with a little Saltz when 
they are cold, put them into Bottles or Glaſſes, 
with a little Mace, and ſliced Ginger, and cover 
them with cold White-wine Vinegar. - Tye Blad- 
ders or Leather over them. oe 


To make Gooſeberry Vinegar. 


a Mortar ; then meaſure them, and to e- 
very quart of Gooſeberries, put three quarts of 
Water, firſt boiled, and let ſtand till cold; let it 
ſtand twenty-four hours; then ſtrain through a Can- 
vals, then a Flannel ; and to every gallon of this li- 
quor, put one pound of feeding brown Sugar; ſtir 
it well, and barre] it up; at three quarters of a 
year old'tis fit for uſe : but if it ſtands longer, tis the 
better: This Vinegar is likewiſe good for Pickles. | 


Another ſort of Muſhroom Powder... 


T AK E the large Muſhrooms ; waſh them clean 
from grit; cut off the Stalks, but do not 
peel or gill them; ſo put them into a Kettle over 
the Fire, but no Water ; put a good quantity of 
Spice, of all Sorts, two Onions ſtuck with Cloves, 
a handful of Salt, ſome beaten Pepper, and a quar- 
ter of a pound of Butter: let all'theſe ſtew, till 

E 2 the 
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. the Liquor is dry'd up in them; then take them 

i out, and lay them on Sieves to dry, till they will 
8 beat to Powder; preſs the Powder hard down in 


a Pot, and keep it for uſe, what quantity you 
pleaſe at a time in Sauce. Ns 


To pickle My ſbrooms. 


AK E your Muſhrooms freſh gathered, peel 
6 i or rub. them, and put them in Milk, and 
Water, and Salt; when they are all peeled, take 
them out of that, and put them into freſh Milk, 
; Water, and Salt to boil, and an Onion ſtuck with 
FF Cloves ; and when they have boiled a little, take 
' them off, and take them out of that, and ſmother 
them between two Flannels ; then take as much" 
good Alegar as you think will cover them, and 
boil it with Ginger, Mace, Nutmeg, and whole 
Pepper; when *tis cold, let it be put on your 
Muſhrooms, and cover them cloſe. 


To pickle Muſcles or Cockles. 


# 7 Ak E your freſh Muſcles, or Cockles ; waſh 
: them very clean, and put them in..a Pot 

over the Fire, till they open; then take them out 

of their Shells, and pick them clean, and lay them 
to cool; then put their Liquor to ſome Vinegar, 

whole Pepper, Ginger ſliced thin, and Mace, and 
et it over the Fire; when *tis ſcalding hot, put in 
your Muſcles, and let them ſtew a little ; then 
pour out the Pickle from them, and when both 
are cold, put them in an earthen Jug, and cork 
it up cloſe; In two or three Days they will be fit 


to eat. | | 
To do the fine hanged Beef. 


T HE piece that is fit to do, is the Navel-piece, 
and let it hang in your Cellar as long as you 
dare for ſtinking, and till it begins to be a little 


ſappy 3 
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ſappy; take it down, and waſh it in Sugar and 
Water, balf a pound of Sugar, and a quart of 
Water; waſh it with a clean Rag very well, one 


piece after another; for you may cut that piece in 


three ; then take fix Penny-worth of Salt-petre, 
and two pound of Bay-ſalt; dry it, and pound it 
ſmall, and mix with it two or three ſpoonfuls of 
brown Sugar, and rub your Beef in every Place 
very well with it; then take of Common-ſalt, and 
ſtrew all over it as much as you think will make 
it ſalt enough; let it lie cloſe, till the Salt be diſ- 
ſolv'd, which will be ſix or ſeven days; then turn 
it every other day, the undermoſt uppermoſt, and 
ſo for a Fortnight ; then hang it where it may have 


a little warmth of the Fire; not too hot to roaſt 


it. It may hang in the Kitchen a Fortnight; 
when you uſe it, boil it in Hay and Pump- water, 
very tender; it will keep boiled two or three 
Months rubbing it with a greaſy Cloth, or put- 
ting it for two or three Minutes into beiling-water 
to take off the Mouldineſs. | 


To diftil V, erjuice for Pickles. 


gf Ak E three quarts of the ſharpeſt Verjuice, 

and put it in a cold Still, and diſtil it off 
very ſoftly ; the ſooner tis diſtilbd in the Spring, 
the better for uſe, "IE 


To pickle My ſhrooms. 


TR your Muſhrooms as ſoon as they come 
in; cut the Stalks off, and throw your Mu- 
ſhrooms into Water and Salt as you do them; 
then rub them with a piece of Flannel, and as you 
do them, throw them into another Veſſel of Salt 
and Water, and when all is done, put ſome Salt 
ä | | and 
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and Water on the Fire, and when *tis ſcaldin 

hot, put in your Muſhrooms, and let them ſtay 
in as long as you think will boil an Egg; throw 
them into cold Water as ſoon as they come off 
the Fire; but firſt put them in a Sieve, and let 
them drain from the hot Water, and be ſure to 
take them out of the hot Water immediately, or 
they will wrinkle and look yellow. Let them 
ſtand in the cold Water till next Morning, then 
take them out, and put them into freſh Water and 
Salt, and change them every day for three or four 
days together; then wipe them very dry, and put 
them into diſtilled Vinegar : 'Fhe Spice muſt be 


* 


diſtilled in the Vinegar. | 
Sauce for Fiſh or Fleſh. _ 


ws K E a quart of Verjuice, and put it into a 
lug; then take Jamaica Pepper whole, 
ſome fliced Ginger, ſome Mace, a few Cloves, 
ſome Lemon-peel, Horſe-radiſh-root ſliced, ſome 
_ Sweet-herbs, ſix Eſchalots peeled, and eight An- 
chovies, two or three ſpoonfuls of ſhred Capers ; 
put-all theſe into a Linnen-bag, and 100 the Bag 
into your Verjuice; ſtop the Jug cloſe, and keep 
it for uſe; a fpoonful cold or mixed in Sauce for 
rer len. „ 
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To make an Or ange Padding. . 3 
TI AK E two large Sevil Oranges, and grate —— 


b c Giro bo 


off the Rind, as far as they are yellow; 

then put your Oranges in fair Water, and 
let them boil till they are tender; ſhift the Water 
three or four times to take out the Bitterneſs ; 
when they are tender cut them open, and take a. 
way the Seeds and Strings, and beat the other 
part in a Mortar, with half a Pound of Sugar, till 
tis a Paſte; then put in the yolks of fix Eggs; 
three or four ſpoonfuls of thick Cream, half a Na- 
ples-Bisket grated; mix theſe together, and melt 
a pound of very good freſh Butter, and ſtir it well 
in; when *tis cold, put a bit of fine Puff Paſte a- 
bout the brim and bottom of your Diſh, and put it in 
and bake it about three quarters of an hour. 


Another fort of Orange Pudding. 
| 6 


4 x the outſide Rind of three Sevil Oranges, 
boil them in ſeveral Waters till they are 
tender; then pound them in a Mortar with three 
quarters of a pound of Sugar; then blanch ane 
beat half a pound of Almonds very fine, with © 
oſe-water to keep them from oiling ; then beat 
xteen Eggs, but fix Whites, and a pound of freſh 
Butter; beat all theſe together very well till 8 f 
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light and hollow ; then put it in a Diſh, with 4 
ſheet of Puff-paſte at the bottom, and bake it with 
Tarts ; ſcrape Sugar on it, and ſerve it up hot. 


To make a Carrot P udding. 


Y T Ak E raw Carrots, and ſcrape them clean; then 

X grate them with a grater, without a back. To 

Half a pound of Carrot, take a pound of grated 

Bread, a Nutmeg, a little Cinamon, a very little 

Salt, half a pound of Sugar, and half a pint of 

Sack, eight Eggs, a pound of Butter melted, and 

as much Cream as will mix it well together ; ſtir it 

and beat it well up, and put it in a Diſh to bake ; 
put Puff-paſte at the bottom of your Diſh. - - 


To make an Almond Pudding, 4 


* AK E a pound of the beſt Jordan Almonds, 


blanched in cold water, and beat very fine 
with a little Roſe- water; then take a quart of 
Cream, boiled with whole Spice, and taken out 
again, and when *tis cold, mix it with the Al- 
monds, and put to it three ſpoonfuls of grated Bread, 
and one ſpobnful of Flour, nine Eggs, but three 
Whites, half a pound of Sugar, a Nutmeg grated; 
mix and beat theſe well together, put ſome Puff - 
paſte at the bottom of a Diſh; put your Stuff in, 
and here and theft ſtick a piece of Marrow in it. 
It muſt bake an hour, and when *tis drawn, ſcrape 
Sugar on it, and ſerve it up. 1 


To make a Marrow Pudding. 


AKE out the Marrow of three or four Bones, 

| 8 8 and lice it in thin pieces; and take a penny 
Loaf, cut off the Cruſt, and ſlice it in as thin ſlices 
as you can, and ſtone half a pound of Raiſins of 
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the Sun; then lay a Sheet of thin Paſte in the 
bottom of a Diſh; ſo lay a row of Marrow, of 
Bread, and of Raiſins till the Diſh: is full; then 
have in readineſs a quart of Cream boiled, and 


beat five Eggs, and mix with it; put to it a Nut- 


meg grated, and half a pound of Sugar. When 
tis juſt going into the Oven, pour in your Cream 


and Eggs; bake it half an hour, ſcrape Sugar on 


it when *tis drawn, and ſerve it up. 


A Bread and Butter Pudding for Faſting 


itn Dahe. 


Ak E a two-penny Loaf, and a pound of 
4 freſh Butter; ſpread it in very thin ſlices, as 
to eat; cut them off as you ſpread them, and ſtone 
half a pound of Raiſins, and waſh a pound of Cur- 


rants ; then put Puff-paſte at the bottom of a Diſh, . 


and lay a Row of your Bread and Butter, and ſtrew 


a handful of Currants, and a few Raiſins, and 


ſome little bits of Butter, and ſo do till your Diſh 
is full ; then boil three pints of Cream, and thicken 
it when cold with the yolks of ten Eggs, a grated 
Nutmeg, a little Salt, near half a pound of Sugar, 


ſome Orange-flower water, and pour this in, juſt 


as the Pudding is going into the Oven. 


Another baked Bread Pudding, wm 


ö | | 1:43 | 303. 12% Kh . 3 l 
T Ak E a penny Loaf, cut it in thin ſlices ; then 
boil a quart of Cream, or new Milk, and 


put in your Bread, and break it very ſine; put five 


Eggs to it, a Nutmeg r a quarter of a poun * 
und of Butter; ſtir all theſe 


of Sugar, and half a po 
well together; butter a Diſh, and bake it an houg. 
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5 8. Lemon Pudding. 


T- AKE two clear Lemons, grate off the outſide 

rinds; then grate two N aples-biskets, and 
mix with your grated Peel, and add to it three 
quarters of a pound of fine Sugar, twelve yolks, 
and ſix whites of Eggs, well beat, and three quar- 
ters of a pound of Butter melted, and half a pint 
of thick Cream; mix theſe well together; put a 
Sheet of Paſte at the bottom of the Diſn; and 
juſt as the Oven is ready, put your Stuff in the 
Diſn; ſift a little double- refined Sugar over it be- 
fore you put it in the Oven; an hour will bake it. 


Io make à Calf s Foot Pudding. 


T Ak E two Calf's- feet, finely ſhred ; then take 
of Bisket grated, and ſtale Mackaroons bro- 
ken ſmall, the qtfntity of a penny Loaf; then 
add a pound of enge, very finely ſhred, half 
a pound of Currants, a quarter of a pound of Su- 
gar; ſome Cloves, Mace and Nutmeg, beat fine, 
a very little Salt, ſome Sack and Orange-flower- 
water; ſome Citron and candied Orange-peel; work 
all theſe well together, with yolks of E ＋ 4 if you 
boil it, put it in the Caul of a Breaſt of Veal, and 
tye it over with a Cloth; it muſt boil Far 
hours. For Sauce, melt Butter, with a little Sack 
and Sugar; if you bake it, put ſome Paſte in the 
bottom of the Diſh, but none on the brim ; then 
melt half a pound of Butter, and mix with your 
Stuff, and put it in your Diſh, and ſtick lumps 
of Marrow i in it ; bake it three or four hours; 
ſerape Sugar over it, and ſerve it hot. | 


A Rice Pudding. 


0 ET a pint of thick Cream over the Fire, and 
put into it three ſpoonfuls of the Flour of 


Rice; ſtir it, and aged tis pretty thick, pour it 
| into 
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into a Pan, and put into it a pound of freſh But- 
ter; ſtir it till *tis almoſt cold; then add to it a 

rated Nutmeg, a little Salt, ſome Sugar, a little 
Sack, the yolks of ſix Eggs; ſtir it well together; 


it in. An hour or leſs will bake it. 


g To make an Oatmeal Pudding. 
d Faxes three pints of thick Cream, and three 
e quarters of a pound of Beef. ſuet ſhred very 


fine; when the Cream boils, put into it the Suet, 
and a pound of Butter, and half a pound of Su- 


all with a pint of fine Oatmeal ; ſtir it together; 
pour it in a Pan, and cover it up cloſe till*tis al- 
moſt cold ; then put in the yolks of fix Eggs ; mix 
it all well together, and put a very thin Paſte at 


It the bottom of the Diſh, and ſtick lumps of Mar- 

* row in It," Dake N two H © anne 
5 - | TEE * 80 p 
. To make a French Barley Pudding. 


ARE a quart of Cream, and put to it fix 
Eggs well beaten, but three of the Whites, 


Orange-flower-water, and a pound cf melred But- 
ter; then put to it fix handfuls of French Barley 
that has been boiled tender in Milk: Butter a Difh 

and put it in, and bake it. It muſt ſtand as long 
as a Veniſon-Paſty, and it will be good. | 


A colouring Liquor for Puddings.  ' 
* AT an ounce of Cochineal very fine, put 


ter of an ounce of Roach- allum; boil it till the 
Goodneſs is out ; ſtrain it into a Viol, with two 
ounces of fine Sugar. It will keep ſix months. 

g 1 0 G 2 : 


put ſome Puff-paſte in the bottom of a Diſh, pour ü 


gar, a Nutmeg grated, a little Salt: then thicken 


then ſeaſon it with Sugar, Nutmeg, a little Salt, 


it in a pint of Water in a Skillet, and a quar- 


A good 
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A good boiled Pudding. 

T* Kk E a pound and a quarter of Beef - ſuet, af. 

ter *tis skinned, ſhred very fine ; then ſtone 

three quarters of a pound of Raiſins, and mix 

with it, and a grated Nutmeg, a quarter of a 

pound of Sugars a little Salt, a little Sack, four 

Eggs, four ſpoonfuls of Cream, and about half a 

Pound of fine Flower ; mix theſe well together, 

pretty ſtiff; tye it in a Cloth, and let it boil four 
hours. Melt Butter thick for Sauce. 


To make a Ouaking Pudding. N 


| Ak E a Pint of Cream, and boil it with Nut- 

meg, and Cinnamon, and Mace; take out 
the Spice when tis boiled; then take the yolks of 
eight Eggs, and four of the whites; beat them 
very well with ſome Sack, and mix your Eggs 


with your Cream, with a little Salt and Sugar, and 


- a ſtale half- penny white Loaf, and one ſpoonful 


of Flour, and a quarter of a pound of Almonds 
blanched and beat fine, with ſome Roſe-water ; beat 
all theſe well together, and wet a thick Cloth, and 
flour it, and put it in when the Pot boils. It muſt 
boil an hour at leaſt. Melt Butter, Sack and Sugar 
for the Sauce; ſtick blanched Almonds, and can- 
died Orange-peel on the top. | 


To make a Cow-heel Pudding. 13 


AEK E a large Cow-heel, and cut off all the 
| Meat, but the black Toes ; put them away, 
but mince the reſt very ſmall, and ſhred it over 
Again, with three quarters of a pound of Beef-ſuet ; 
5 to it a penny Loaf, grated, Cloves, Mace, 


e 


utmeg, Sugar, and a little Salt, ſome Sack, and 
2 * Role- 
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Roſe-water ; mix theſe well together with ſix raw 
Eggs well beaten; butter a Cloth, and put it in, 
and boil | it two hours. For 1 melt Butters 


1. wake 4 cod Pudding, 


AKE the Curd "of a gallon of Milk, __ 
: T whey it well, and rub-it through a Sieve 3 
„ then take fix Eggs, a little thick Cream, three 
ir BS ſpoonfuls of Orange-flower Water, one Nutmeg. 

W grated, grated Bread, and Flour, of each three. 
ipoonfuls ; a pound of Currants, and ſtoned: Rai- 
ſins; mix all theſe together; butter a thick Cloth, 
and tye it up in it; boil it an hour. For Sauce, 


| melt Butter. and Orange flower AT and Sugar. 
1 Io male a Tub Pudding. 

* SH a quantity of the Pith of an Ox, = ; 
d let it lye all night in water to ſoak out the 
Blood; the next morning ſtrip it out of the Skins, 
and bear it with the back of a Spoon in Orange- 


t flower water till tis as fine as Pap; then take three 
d blades of Mace, a Nutmeg quartered, a ſtick of 
Cinnamon; then take half a pound of the beſt 
ſ Jordan Almonds, blanched in cold water; then 
þ beat them with a little of the Cream, and as they 
dry, put in more Cream, and when they are all 
beaten, ſtrain the Cream from them to the Pith; 
then take the yolks of ten Eggs, the whites of but 
two; beat them very well, and put them to the 
Ingredients; then take a ſpoonful of grated Bread, 
or Naples-bisket ; mingle all theſe together, with 
half a pound of fine Sugar, and the Marrow of 
four large Bones, and a little Salt; fill them in 
ſmall Ox or Hogs th or Na, it with Puff- 
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A Rice-P ndding. 199 


Ak E two large handfuls of Rice, well ben 
T ten and ſearced; then take two quarts of 
Milk or Cream, ſet it over the+Fire with the 
Rice; put in Cinnamon and Mace; let it boil a 
quarter of an hour: It muſt be as thick as Haſt 
Pudding; then ſtir in half a pound of Butter whille 
tis over the Fire; then take it off to cool, and 
put in Sugar, and a little Salt; when tis almoſt 
cold, put in ten or twelve Eggs, take out four of 
the whites : Butter the Diſh. = "mou will bake 
wy" Tearce Sugar over 10. de . 4 


"21 


Pudding "foe" little Diſbes. 


T; E a pint of Cream, and boil it, and 
flice a half-penny Loaf, and pour your 
Cream over it hot, and cover it cloſe till tis 
cold ; then put in half a Nutmeg grated, a quar- 
ter of a pound of Sugar, the yolks of four Eggs, 
the whites of but two; butter your Diſh, and put 
it in, and let it boil an hour; r Butter, Sack 
and Sugar for Sauce. 


To make a Ha 0 Hain. 


Bic: an Egg into fine Flour, and with 

our Hand work up as much as you can into 
as Riff a Paſte as is poſſible ;* then mince it as ſmall 
as Herbs to the Pot, as ſmall as if it were to'be 
| fifted ; then ſet a quart of Milk a boiling, and put 
in your Paſte, ſo cut as before-mentioned ; put in 
a little Salt, ſome beaten Cinnamon and Sugar, A 


piece of Butter as big as a Walnut, and keep it 


ſtirring all one way, till *ris as thick 2s you would 
have it; and then ſtir in ſuch another piece of 
Butter; 
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and Sugar for Sauce. 
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Butter; and when *tis in the Diſh, ſtick it all over 
with little bits of Burter. 8 

. 17 85 5 a „2 

JI To make Stewed Pudding, _ 

RATE 23 Two-penny Loaf, and mix it 
G with half a pound of Beef-ſuet, finely 

red, and three quarters of a pound of Cur- 
rants, and a quarter of a pound of Sugar, a little 
Cloves, Mace, and Nutmeg ; then beat five or 
ſix Eggs, with three or four ſpoonfuls of Roſe- 
water, and beat all together, and make them up 
in little round Balls, the bigneſs of an Egg, and 
ſome round, and ſome long in the Faſhion of an 
Egg; then put a pound of Butter in a Pewter- 
DR, and when 'tis melted, and thorough hot? 
put in your Puddings, and let them ſtew till 
they are brown; turn them, and when they are 
enough, ſerve them up, with Sack and Butter 


To make 4 C bage P udding. —— 


Ak E two pounds of the lean Part of 2 
1 Leg of Veal ; take of Beet-ſuert the like 


quantity; chop them together, then beat them 
together in a ſtone Mortar, adding to it half a 


little Cabbage ſcalded, and beat that with your 
Meat; then ſeaſon it with Mace and Nutmeg, a 
little Pepper and Salt, ſome green Gooſe-berries, 
Grapes, or Barberries, in the Time of Year. In 


the Winter put in a little Verjuice ; then mix all 


well together, with the yolks of four or five 
Eggs, well beaten 5 then wrap it up in green 


Cabbage-Leaves ;. tye a Cloth over it, boil it an 


hour; melt Butter for Sauce. 
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Jo make Almond Hogs-Pudding ny | _ 


el 

ALE two pounds of Beef-ſuet or Marrow Gut 
ſhred very fmall, and a pound and half of rou! 
Almonds blanched, and beaten. very ſmall with and 


Roſe- water; one pound of grated Bread, a pound 
quarter of fine Sugar, a little Salt, one ounce 
lee, Nutmeg, and Cinnamon, twelve yolks 
of Eggs, four whites, a pint of Sack, a pint a 
half of thick Cream, ſome Roſe or Orange-flower 
Water ;. boil the Cream, and tye a little Saffron in 
2 Rag, * dip it in the Cream to colour it. Firſt 
beat your Eggs very well, then ſtir in your Al- 
monds, then the Spice, ind Salt, and Suet, and 
#ben mix all your Ingredients together ; fill your 
Guts but half full, put ſome bits of Citron in the 
Guts, as you fill them. Tye them up, and bod 
them about a quarter of an hour. K. 


Jo make Hogs-F Adding with C a 


\art three pounds of grated Bread to four 
pounds of Beef - ſuet finely ſhred, two p 
of Currants; Cloves, Mace, and Cinnamon, Favor 
half an ounce, beaten fine, a little Salt, à pound 
and half of Sugar, a pint of Sack, a quart of Cream, 
a little Roſe-water, twenty Eggs well beaten, but 
half the whites ; mix all he well together, and 
fill the Guts half full: Boil them a little, and 
ick them as they boil, to keep them from break» 
ing the Guts, Take them up on clean Cloths. 


"Another Jn of Hogs-Puddings. 


* half a pound of grated Bread, put half 3 
pound of Hog's Liver boiled cold and gra- 


ted ; a pound and half of Suet finely i 


1 i 3 1 "Ml 
The Comp eat Houſewife.,."39g | * . 1 
fal of Salt, a handful of Sweet - herbs chopp d ſmall, 5 Wo. 
ſome Spice. Mix all theſe together, with ſix Eggs, 

well beaten, and a little thick Cream ; fill your 
Guts, and boil them; when cold, cut them in 
round ſlices an inch thick; fry them in butter; 
and garniſh your Diſh of Fowls, Haſh, or Fricacy. 


Io make Rice Pancakes. 


| He 29's 1. LEST 
ARE A quart of Cream, and three ſpoonfuls 

T of the Flour of Rice; boil it till 'tis as thick 
2s Pap, and as it boils, ſtir in half a pound of But- 
ter, a Nutmeg grated ; then pour it out into an 44 
earthen Pan, and when *tis cold, put in three or 7 
four ſpoonfuls of Flour, a little Salt, ſome Sugar, 
nine Eggs well beaten ; mix all well together, and ü 
fry them in a little Pan, with a ſmall piece of But- 
ter. Serve them up, four or five in a Diſn. Fi 
To make black. Hogs Puddings. 
B', L all the Hogs-harſket in about four or five 

gallons of Water till *tis very tender; then 
take out all the Meat, and in that Liquor ſteep 
near a peck of Groats ; put in the Groats as it 
boils, and let them boil a quarter of an hour; the 
take the Pot off the Fire, and cover it up very 
cloſe, and let it ſtand five or fix hours; chop two 
or three handfuls of Thyme, a little Savory, ſome 
Parſley, and Penny-royal, ſome Cloveg and Mace 
beaten, a handful of Salt ; then mix all theſe with 
half the Groats, and two quarts of Blood ; put in 
moſt part of the Leaf of the Hog; cut it in ſquare 
bits, like Dice, and ſome in long bits ; fill your 
Guts, and put in the Pat as you like it; fill the 
Guts three quarters full ; put your Puddings into a 
Kettle of boiling-water ; let them boil an hour, 
and prick them with a Pin to keep them from 1 
breaking. Lay them on clean Straw when you : 
take them up. | $758: - "Ip 


' Fire till they will blanch ; then blanch them, and 


Sack, till they are very ſmall ; mix them in two 


all well together, and boil it in a wooden Diſh two 


or the Inſide of a ſtale penny-loaf, and mix it well 


9 735 0 au w_— 


The other half of the Groats you may wake into 
white Puddings for the Family; chop all the Meat 
very ſmall, and ſhred two handfuls gf Sage very 
fine, an ounce of Cloves and Mace finely, beaten, 
and ſome Salt; work all together very well with 
little Flour, and put it into the large Guts: Boil 
them about an hour, and keep them and the Black 
near the. Fire till uſed. 


To make a Cheſmut Pudding.” 


T Ak E A dozen and half of Cheſnuts, put them 
| in a Skillet of Water, and ſet them on the 


when cold, put them in cold Water; then ſtamp 
them in a Mortar, with Orange: flower Water — 


quarts of Cream, and eighteen yolks of Eggs, the 
whites of three or four; beat the Eggs with Sack, 
Roſe-water and Sugar; put it in a Diſh with Puff. 


5k Kick in ſome Lumps of Marrow or bs: 
utter, and bake It. 


To make a den en Pulling, * 


* E half a pound of brown-bread, and 
double the weight of it in Beef-ſuet ; a 
quarter of a pint of Cream; the Blood of a Fow), 
a whole Nutmeg, ſome Cinnamon, a ſpoonful of 
Sugar, fix Folks of Eggs, three whites 3 mix it 


hours. Serve it with Sack and Sugar, and Butter 
melted. 


To 91 a baked Sack Fading. 


T AKE a pint of Cream, and turn it to a Curd 
with Sack; then bruiſe the Curd very ſmall 
with a Spoon; then grate in two Naples-Biskets, 


with 


">. 
YA 


The Compleat 
with the Curd, and half a Nutmeg grated ; ſome 
fine Sugar, and the yolks of four Eggs, the whites 
of two, beaten with two ſpoonfuls of Sack; then 
melt half a pound of freſh Butter, and ſtir all to- 
gether till the Oven is hot. Butter a Diſn, and 


on * po 
* 
ot] ; 


going into the Oven; half an hour will bake it. 


Ak E the Curd of a quart of Milk finely 
1 a good handful or more of Sweets 
marjoram chopp'd as ſmall as Duſt, and mingle 
with the Curd five Eggs, but three Whites, beaten 
with Roſe-water, ſome Nutmeg and Sugar, and 
half a pint of Cream; beat all theſe well together, 
and put in three quarters of à pound of melted 
Butter; put a thin Sheet of Paſte at the bottom 
of your Diſh ; then pour in your Pudding, and 
with a Spur, cut out little flips of Paſte the breadth 
of your little Finger, and lay them over croſs and 
croſs in large Diamonds; put ſome {mall bits oft 
Butter on the top, and bake it. 75s is old- 
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Wbites and all, a whole Nutmeg grated, 
and a little Salt; then melt a pound of rare 
diſh Butter, and a little Sack : Before you fry 
them, ſtir it in; it muſt be made as thick with 
three ſpoonfuls of Flour, as ordinary Batter, and 
fryed with Butter in the Pan, the firſt Pancake 


turn it on the backſide of a Plate. 


To 
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put it in, and ſift ſome Sugar over it, juſt as rig 


TAKE a pint: of Cream, and eight Eggs, 


but no more: Strew Sugar, garniſh with Orange, 


hy. 
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* wy To make 4 Tanſey to bake: 


are 
| { Sui 
3 & Ye k E twenty Eggs, but eight Whites; hea the 
* the Eggs very well, and ſtrain them into: 


"ogy of thick Cream, one Nutmeg, and three 

_ Naples-biskets grated, as much Juice of Spinage, 

with a ſprig or two of Tanſey, as will make it a 

green as Graſs, ſweeten it to your Taſte. ; then 

butter your Diſh very well, and ſet it into an 

Oven, no hotter than for Cuſtards; ; watch it; and 

as ſoon as tis done, take it out of the Oven, 'F 

turn it on a Pye-plate; ſcrape Sugar, and ſqueeze 

Orange upon it. Garniſh. e Diſh with Orange 

and Ss and derne! * up4. ot © 1 = A ft» 
To make a Gators Taney, 

— 4 137100 

r ſome freſh Butter in a Frying- pan, and 

when tis melted put into it a quart 

berries, and fry them till they are tender, and 

break them all to maſh ; then beat ſeven Eggs, 

but four Whites, a pound of Sugar, three ſpoon- 

fuls of Sack, as much Cream, a Penny-Loaf grated, 

and three ſpoonfuls of Flour; mix all theſe toge- 

ther, then put the Gooſeberries out of the Pan 

to them, and ſtir all well together, and put them 

into a Sauce- pan to thicken; then put Butter 

into the Frying- pan, and fry them browns SEE 

Sugar on the top. 1 4) 


175 male Curd- Fritters. | 


_—_ CSS ta ee, ants KL 
Flour, and; ten Eggs well beaten and ſtrained, 
fome Sugar, and ſome Cloves, Mace, and Nut- 
my meg, a little Saffron ; ſtir all well together, and 
fry them in very hat 'Beef-Dripping ; drop them 

in 
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in the Pan by ſpoonfuls ; ſtir them about till the - 
;re of a fine Yellow-brown.; drain them from the 
Suet, and ſcrape Sugar on them, when you ſerve 
them up. why res 05 RI (9243 © 1720 E * L 
Io make Fryd Toaſſi. _ 
ui a Manchet very well, and cut it round 
ways into Toaſts; and then take Cream and 
eight Eggs, ſeaſoned with Sack, and Sugar, and 
Nutmeg 3; and let theſe Toaſts ſteep in it about an 
hour; then fry them in ſweet Butter, ſerve them 
up with plain melted Butter, or with Butter, Sack, 
and Sugar, as you pleale. mme. 


To make Apple Fritters. 


T* E the Yolks of eight Eggs, the Whites 
of four, beat them well together, and ſtrain 
them into a Pan; then take a quart of Cream, 
warm it as hot as you can endure your Finger in 
it ; then put to it a quarter of a pint of Sack, three 
quarters of a pint of Ale, and make a Poſſet of it; 
when your Poſſet is cool, put to it your Eggs, 
beating them well together; then put in Nutmeg, 
Ginger, Salt, and Flour to your liking : Your 
Batter ſhould be pretty thick ; then put in Pippins 
ſliced or ſcraped ; fry them in good ſtore of hot 
Lard with a quick Fire. LL C90 A 


To make an Apple Tanſey. 


Ak E three Pippins, ſlice them round in thin 
ſlices, and fry. them with Butter; then beat 

four Eggs, with fix ſpoonfuls of Cream, a little 

Roſe-water, Nutmeg, and Sugar, and ſtir them 

together, and pour it over the Apples: Let it "7 

a little, and turn it with a Pye-Plate. Garni 

with Lemon and. Sugar ſtrewed over it. * 
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Jo make 4 Lemon Tart. 


AE E three clear Lemons, and grate. off the 

outſide Rinds; take the Volks of twelve 
Eggs, and fix Whites; beat them very wel, 
ſqueeze in the Juice of a Lemon; then put in 
three quarters of a pound of fine poudered Sugar, 
and three quarters of a pound of freſh Butter melt. 
ed; ſtir all well together, put a ſheet of Paſte MW 
at the bottom, and fift Sugar on the top; put it 
in a brisk Oven, three quarters of an hour will iſ 
bake it : So ſerve it to the Table. 105 


A Rye-bread Pudding. 


i E half a pound of ſour Rye-bread grated, M Ga 
half a pound of Beef-ſuet finely ſhred, half 5 


a pound of Currants clean waſhed, half a pound 
of Sugar, a whole Nutmeg grated ; mix all wel 
together, with five or fix Eggs: Butter a Diſh, 
boil it an hour and a quarter, and ſerve it up 
with melted Butter. | 


A baked Pudding, 


& gg half a pound of Almonds, and 
beat them fine with ſweet Water, Amber- 
greaſe diflolved in Orange-flower Water, or in 
ſome Cream; then warm a pint of thick Cream, 
and melt in it half a pound of Butter; then mix 
it with your beaten Almonds, a little Salt, grated 
Nutmeg, and Sugar, and the Yolks of ſix Eggs; 
beat it up together, and put it in a Diſh with 
Puff- paſte, the Oven not too hot; ſcrape Sugar 
on it juſt before it goes into the Oven. 


9 
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Jo make à Cuſtard Pudding. _ 
TN pint of Cream, and mix with it 


Sugar to your Taſte; butter a Clotb, put it 
in when the Pot boils; boil it juſt half an 
hour, melt Butter for Sauce. |, | 


To make an Almond Tourt. 


LANCE and beat half a pound of Jordan 
Almonds very fine ; uſe Orange-flower Wa- 
ter in the beating your Almonds; pare the yellow 


till *tis very tender; beat it with half a pound of 
Sugar, and mix it with the Almonds, and eight 
Eggs, but four whites, half a pound of Butter 
melted, and almoſt cold, and a little thick Cream; 
mix all together, and bake it in a Diſh with Paſte 
3 bottom. This may be made the day before tis 
uled. 


To make little Haſty Puddings, to boil in 
Cuſtard Diſbes. 3 


d 

8 1 a large pint of Milk, put to it four 
* ſpoonfuls of Flour; mix it well together, 
„ and ſet it over the Fire, and boil it into a ſmoorh 
X Haſty Pudding; ſweeten it to your Taſte, grate 
d Nutmeg in it, .and when *tis almoſt cold, beat five 
3 Eggs very well, and ſtir into it; then butter your 
5 Cuſtard- cups, put in your Stuff, and tye them over 


with a Cloth, put them in the Pot when the Water 
boils, and let them boil ſomething more than half 
, an hour; pour on them melted Butter. 


a 
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ſix Eggs well beat, two ſpoonfuls of 
Flour,. half a Nutmeg grated, a little Salt, and 


Rind of a Lemon pretty thick; boil it in Water 


* £ 
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To make '4 Sweetmeat Pudding. 


Dora thin Puff-paſte at the bottom of your 

Diſh; then have of candied Orange and 
Lemon-peel, and Citron, of each an ounce ; flice 
them thin, and put them in the bottom on your 
Paſte ; then beat eight yolks of Eggs, and two 
whites, near half a pound of Sugar, and half 4 
pound of Butter melted ; mix and beat all wel 
together, and when the Oven is ready; pour it 
on your Sweetmeats in the Diſh. An hour or 
leſs will bake it. 


To make Carrot or Farſnip Puffs. 


CRAPE and boil your Carrots or Parſnipy 
CJ tender ; then ſcrape or maſh them very 
fine, add to a pint of Pulp the Crum of a Penny- 
Loaf grated, or ſome ſtale Bisket if you haye 
it, eight Eggs, but four whites, a Nutmeg gra- 
ted, ſome Orange-flower Water, Sugar to your 
Taſte, a little Sack, and mix it up with thick 
Cream : 'They muſt be fried in rendered Suet, the 
Liquor very hot when you put them in, put in a 
good ſpoonful in a Place. 


To make New-College Puddings, TI 


'S: RATE a penny ſtale Loaf, and put to it a 
AT like quantity of Beef-ſuet finely ſhred, and 
a Nutmeg grated, a little Salt, ſome Currants, 
and then beat ſome Eggs in a little Sack, and 
ſome Sugar, and mix all together, and knead it 
as ſtiff as for Manchet, and make it up in the 
Form and Size of a Turkey-Egg, but a little flatter ; 
then take a pound of Butter, and put it in a Diſh, 
and ſet the Diſh over a clear Fire in a Chang Pin 
* 8 | = 
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and rub your Butter about the Diſh till *tis melt- 
ed ; pur your Puddings in and cover the Diſh, 
but often turn your Puddings, until- they are all 
brown alikez and when they are enough, ſcrape 
Sugar over them, and ſerve them up hot for a fide 
Diſh. 5 

You muſt let the Paſte lye 4 quarter of an hour 
before you make up your Puddings. — 8 


To make an Oatmeal Pudding. 


T ARE a pint of great Oatmeal, beat it very 
ſmall, then ſift it fine; take a quart of Cream, 
boil it and v0 Oatmeal together, ſtirring it all 
the while Anis pretty thick; then put it in a 
Diſh, and cover it cloſe, and let it ſtand a little; 
then put into it a pound and half of freſh Butter, 
and let it ſtand two hours betore you ſtir it ; put 
to it twelve Eggs, a Nutmeg grated, a little Salt, 
ſweeten it to your Taſte, a little Sack, or Orange- 
flower water; ſtir all very well together, put Paſte 


Ir at the bottom of your Diſh, and put in your Pud- 
K ding-ſtuff, the Oven not too hot; an hour will 
[- * 


bake it. 
To make fine Fritters. 


s 1 AK E half a pint of thick ſweet cream, put 
to it four Eggs well beaten, a little Brandy, 


i ſome Nutmeg and Ginger ; make this into a thick 
d Batter with Flour ; your Apples muſt be Golden- 
5 Pippins pared and cut in thin ſlices, dip them in 
d the Batter, and fry them in Lard. Ir will take 
t up two pounds of Lard to fry this quantity, | 
e | | 5 


x 


— 
82 ww 


2334 K 


FH * 


A 


q 98 The Compleat Houſewife, 


To make a Marrow Pudding. 


* 7 Ak E a quart of Cream, and three Naples. 
Biskets grated, a Nutmeg grated, the yolks 
of ten Eggs, the whites of five well beaten, and 
Sugar to your Taſte ; mix all well together, and 
put a little bit of Butter in the bottom of your 
Sauce-pan ; then put in your Stuff, and ſet it over 
the Fire, and ſtir it till *tis pretty thick; then 
pour it into your Pan, with a quarter of a pound 
of Currants that have been plumpt in hot water ; 
ſtir it together, and let it ſtand all Night. The 
next Day put ſome fine Paſte rolled very thin at 
the bottom of your Diſh, and when the Oven is 
. ready, pour in your Stuff, and on the top lay 
large pieces of Marrow. Half an hour will 
bake it. | 


To make a fine Bread Pudding. 


AKE three pints of Milk and boil it ; when 

1 tis boiled, ſweeten it with half a pound of 
Sugar, a ſmall Nutmeg grated, and put in half a 
pound of Butter; when tis melted, pour it in a 
Pan, over eleven ounces of grated Bread ; cover 
it up. The next Day put to it ten Eggs well beaten; 
ſtir all together, and when the Oven is hot, put 
it in your Diſh; three quarters of an hour will 
bake it. Boil a bit of Lemon-peel in the Milk, 
| fake it out before you put your other things in. 


To make the Spread-Eagle Pudding. 


vr off the Cruſt of three Half. penny Rolls, 
then ſlice them into your Pan; then ſet 


hree pints of Milk over the Fire, make it ſcald- 
ing hot, but not boil ; ſo pour it over your my 
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and cover it cloſe, and let it ſtand an hour; then 
put in a good ſpoonful of Sugar, a very little Salt, 


a Nutmeg grated, a pound of Suet after tis ſhred, 


half a pound of Currants waſhed and picked, four 
ſpoonfuls of cold Milk, ten Eggs, but five of the 
whites ; and when all is in, ſtir it, but not till all 
is in; then mix it well, butter a Diſh. Leſs than 
an hour will bake it. | 


To make a very fine Plain Pudding. 


Ak E aquart of Milk, and put in fix Laurel- 
leaves into it; when. it has boiled a little, 
take out your Leaves, and with fine Flour make 
that Milk into a Haſty-pudding pretty thick ; then 
ſtir in half a pound of Butter more, than a quar= 
ter of a pound of Sugar, a ſmall Nutmeg grated, 
twelve yolks, fix whites of Eggs well beaten ; 
mix and ſtir all well together, butter a Diſh, and 
put in your Stuff: A little more than half an hour \ 
wilt bake it. . 


A fine Rice Padding. 


Tax E of the Flour of Rice ſix ounces, put 

it in a quart of Milk, and let it bail till tis 
pretty thick, ſtirring it all the while ; then pour 
it in a Pan, and ſtir in it half a pound of freſh But- 
ter, and a quarter of a pound of Sugar, or ſweeten 
it to your Taſte; when *tis cold, grate in a Nut- 
meg, and beat fix Eggs with · a ſpoonful or two 
of Sack, and beat and ſtir all well together; put 
mw fine Paſte at the botrom of your Diſh, and 

ake it. 
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To make a Katafia Pudding. 
x E 2 quart of Cream, boil it with four or 


i 

of 
five Laurel-leaves ; then take them out and : 
break in half a pound of Naples-bisket, half a 
pound of Butter, ſome Sack, Nutmeg, and Salt, 
take it off the Fire, cover it up; when tis almoſt 
cold put in two ounces of Almonds blanched, and 
beaten fine, and the yolks of five Eggs; mix all 
well together, and bake it in a moderate Oven 
half an hour, Scrape Sugar on it as it goes into 
the Oven. | 
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To make a Tureiner. Is 
AK E a China Pot or Bowl, and fill it 
l as follows : At the bottom lay ſome freſh 
Butter; then put in three or four Beef- 
ſteaks larded with Bacon; then cut ſome Veal 
Steaks from the Leg ; hack them, and waſh 
them over with the yolk of an Egg, and after- 
wards lay it all over with Forc'd-meat, and roll * 
it up, and lay it in with young Chickens, Pi- 
geons, and Rabbets, ſome in quarters, ſome in 
halves; Sweet-breads, Lamb-ſtones, Coxcombs 
Palates after they are boiled, peeled, and cut in 
ſlices, Tongues either Hogs or Calf's fliced, 
and ſome larded with Bacon, whole yolks of 
hard Eggs, Piſtachia Nuts peeled, forced Balls, 
ſome round, ſome like an Olive, Lemon ſliced, 
ſome with the Rind on, Barberries and Oyſters z 
ſeaſon all theſe with Pepper, Salt, Nutmeg, and 
Sweet-herbs mix'd together after they ge cut 
very ſmall, and ſtrew it on every Thing you 
put it in your Pot: Then put in a quart of 
Gravy, and ſome Butter on the top, and cover 
it cloſe with a Lid of Puff-paſte, pretty thick. 
Eight hours will bake it. a 
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A Batalia Pye, or Bride He. 


w AK E young Chickens as big as black Birds, 
Quails, young Partridges, and Larks, and 
ſquab Pigeons; truſs them, and put them in your 
Pye; then have Ox-Palates boileg, blanched, and 
cut in pieces, Lamb-ſtones, Sweet-breads, cut in 
halves or quarters, Coxcombs blanched, a quart 
of Oyſters dipped in Eggs, and dredged over with | 
rated Bread, Marrow. Having ſo done, Sheep's 
3 boiled, peeled, and cut in ſlices; ſeaſon 
all with Salt, Pepper, Cloves, Mace, and Nut- 
megs, beaten and mix d together; put Butter at the 
bottom of the Pye, and place the reſt in with yolks 
of hard Eggs, Knots of Eggs, Cocks-ſtones and 
Treads, Forc'd-meat Balls; cover all with Butter, 
and cover up the Pye; put in five or ſix ſpoonfuls 
of Water when it goes into the Oven, and when 
2 *tis drawn, pour it out and put in Gravy. _ 


To make an Oyfter P ye. on a 


Ak E good Puff- paſte, and lay a thin Sheet 
in the bottom of your Pattipan; then take 
two quarts of large Oyſters, waſh them well in 
their own Liquor, and take them out of it, and 
dry them, and ſeaſon them with Salt and Spice, 
and a little Pepper, all beaten fine, lay ſome But- 
ter in the bottom of your Pattipan, then lay in 
your Qyſters, and the yolks of twelve hard Eggs 
who two or three Sweet-breads cut in flices, 
or Limb-ſtones, or in want of theſe a dozen of 
Larks, two Marrow-bones, the Marrow taken out 
in Lumps, dipped in the yolks of Eggs, and ſea- 
Toned as you did your Oyſters, and ſome grated 
Bread duſted on it, and a few. Forc'd-meat Balls: 
 Whenall theſe are in, put ſome Butter on the tor, 
an 
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and cover it over with a Sheet of Puff-paſte, and 
bake it: When *tis drawn out of the Oven, take 
the Liquor of the Oyſters, and boil it and ſcum it, I 
and beat it up thick with Butter, and the yolks of vY 
two or three Eggs, and pour it hot into your Pye, 2 
and ſhake it well together, and ſerve it hot. 


J0o make Egg „ 
—_ AX E the yolks of two dozen of Eggs boiled 


hard, and chopp'd with double the quantity 
of Beef-ſuet, and half a pound of Pippins pared, 
cored and fliced; then add to it one pound gf 
Currants waſhed and dried, half a pound of Sugar, 

a little Salt, ſome Spice beaten fine, the Juice of a 
Lemon, and half a pint of Sack, candied Orange 
and Citron, cut in pieces, of each tlirec ounces, 
ſome Lumps of Marrow on the top, fill them 
full: The Oven muſt not be too hot: Three quar- 
ters of an hour will bake them; put the Marrow _ 
only on them that are to be eaten hot, 


To make 4 Lumber Be. 


T AKE a pound and half of Veal, parboil it 
and when *tis cold chop it very ſmall, with 
two pound of Beef- ſuet, and ſome candied Oranges 
peel; ſome Sweet-herbs, as 'Thyme, Sweet-mar- «2M 
joram, and a handful of Spinage ; mince the Herbs * 
ſmall before you put them to the other: So chop 
all together, and a Pippin or two; then add a 

handful or two of grated Bread, a pound and half 

of Currants, waſhed and dried ; fome Clove 

Mace, Nutmeg, a little Salt, Sugar and Sack, anc 

put to all theſe as many yolks of raw Eggs, and 

whites of two as will make it a moiſt Forc d- meat; 

work it with your Hands into a Body, and make it 

into Balls as big as a Turkey's Egg; then having 

nes os your 
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your Coffin made, put in your Balls. Take the 

; Marrow out of three or four Bones as whole ag 

_ you can : Let your Marrow lie a little in Water 

to take out the Blood and Splinters ; then dry it, 

and dip it in yolks of Eggs; ſeaſon it with a little 

Salt, Nutmeg grated, and grated Bread; lay it on 

and between your Forc'd-meat Balls, and over that 

* Alced Citron, candied Orange and Lemon, Erin- 
goe-roots preſerved, Barberries ; then lay on ſliced 

Lemon, and thin ſlices of Butter over all; then 

| lid your Pye, and bake it, and when tis drawn, 
7 - have in readineſs a Cawdle made of White-wine 
5 d Sugar, and thickened with Butter and Eggs, 
Ma pour it hot into your Fye, a 


To make little Pa flies to fry. | 


AKE the Kidney of a Loin of Veal, or Lamb 

| Fat and all; ſhred it very ſmall; ſeaſon it 
with a little Salt, Cloves, Mace, Nutmegs, all 
E beaten ſmall, ſome Sugar, and the yolks of two 
1 or three hard Eggs, minced very fine; mix all 
theſe together with a little Sack or Cream; put 
them in Puff-paſte and fry them : ſerve them hot. 


IJI092Q make Cuſtards. 


T AKE two quarts of thick ſweet Cream ; boil 
it with ſome bits of Cinnamon, and a quar- 
tered Nutmeg ; keep it ſtirring all the while, and 
when it has boiled a little time, pour it into aPan 
to cool, and ſtir it till *tis cool, to keep it from 
Tcumming ; then beat the yolks of ſixteen Eggs, 
the whites of but fix, and mix your Eggs with the 
Cream when *tis cool, and ſweeten it with fine 
Sugar to your Taſte, put in a very little Salt and 
ſome Roſe or Orange-flower-water ; then ſtrain all 
enden,. 
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It muſt be a pretty quick Oven, when they boil up 
they are enough. 5 | 


To make Cheeſ e-Cakes, 


"TAKE a pint of Cream, and warm it, and 
put it to five quarts of Milk warm from 
the Cow ; then put Rennet to it, and when it is 
come, put the Curd in a Linnen Bag or Cloth, 
and let it drain well from the Whey, but do not 
ſqueeze it much; then put it in a Mortar, and 
break the Curd as fine as Butter ; then put to 
your Curd half a pound of Almonds blancheg, 
and beaten exceeding fine, (or half a pound of d 
Mackeroons beat very fine,) if you have Almonds 
grate in a Naples-bisket, but it you uſe Macka- 
roons, you need not; then add to it the yolks of 
nine Eggs beaten, a whole Nutmeg grated, two 
perfumed Plumbs diſſolved in Roſe or Orange- 
flower - water, half a pound of fine Sugar, mix all 
well together; then melt a pound and quarter of 
eee and ſtir it well in it, and half a pound of 
MENG plumped ; ſo let it ſtand to cool till you 
e it. | 
Then make your Puff-paſte thus: Take a pound 
of fine Flour, and wet it with cold Water, roll 
it out, and put into it by degrees a pound of freſh 
Butter ; uſe it juſt as *tis made, | a 


Another way to make Cheeſe-Cakes. 


7 2 a gallon of new Milk, ſet it as for a 
- Cheeſe, and gently whey it; then break 
it in a Mortar, put to it the yolks of ſix Eggs, four 
of the whites, ſweeten it to your Taſte; put in a 
grated Nutmeg, ſome Roſe-water and Sack; mix 
theſe together, and ſet over the Fire a quart of 
Cream, and make it into a Haſty-Pudding, and 
; 1 mix 
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mix that with it very well, and fill your Pattipans th 
- Juſt as they are going into the Oven. Your Oven ti 
muſt be ready that you may not ſtay for that; when 
they riſe well 'up, they are enough. Make your 
Paſte thus: - 
Take about a pound of Flour, and ſtrew into 
it three ſpoonfuls of Loaf-Sugar beaten and ſifted, 
and rub into it a pound of Butter, one Egg, and a 
ſpoonful of Roſe-water, the reſt cold fair Water; 
make it into a Paſte, roll it very thin, and put it 
into your Pans, and fill them almoſt full, 


4 Paſte for Paſties. 


R B fix pounds of Butter into fourteen pounds 
| of Flour ; put to it eight Eggs, whip the 
whites to Snow, and make it in a pretty ſtiff Paſte, 
with cold Water. . 


5 | To make Cheeſe-Cakes without Rennet. | 


TJ ax E a quart of thick Cream, and ſet it over 

a clear Fire with ſome quartered Nutmeg 

in it; juſt as it boils up, put in twelve Eggs well 

' beaten, and a quarter of a pound of freſh Butter; 
6 ſtir it a little while on the Fire, till it begins to 
> - 4 Curdle; then take it off, and gather the Curd as 
for Cheeſe; put it in a clean Cloth, tye it toge» 
pr ther, and hang it up that the Whey may run from 
it ; when *tis pretty dry, put it in a ſtone Mortar, 

with a pound of Butter, a quarter of a pint of thick 

Cream, ſome Sack and Orange-flower-water, and 
half a pound of fine Sugar ; then beat and grind 

all theſe very well together for an hour or more 

till *tis very fine, then paſs it through a hair Sjeve, 

; and fill your Pattipans but half full. You may 
F put Currants in half the quantity, if you pleaſe: A 
- little more than a quarter of an hour will u_ 
« them. 
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them. Take the Nutmeg out of the Cream when 
tis boiled. _ | 


Jo make Orange or Lemon Tarte. 


* ſix large Lemons, and rub them very 
well with Salt, and put them in Water for 
two days, with a handful of Salt in it; then change 
them into freſh Water without Salt every other 
day for a fortnight ; then boil them for two or 
three hours till they are tender, then cut them 
into half quarters, and then cut them thus X<| 


as thin as you can, then take ſix Pippins pared, 
cored, and quartered, and a pint of fair Water, 
let them boil till the Pippins break : Put the Li- 
quor to your Orange or Lemon, and half the Pip- 
pin well broken, and a pound of Sugar, boil theſe 
together a quarter of an hour ; then put it in a 
Gally-pot, and ſqueeze an Orange in it, if it be 
Lemon, or a Lemon if tis Orange, two ſpoon- 
fuls is enough for a Tart: Your Pattipans muſt be 
ſmall and ſhallow; put fine -Puff-paſte, and very 
thin; a little while will bake it. Juſt as your 
Tarts are going into the Oven, with a Feather or 
Bruſh do them over with melted Butter, and then 
ſift double-refined Sugar on them, and this is a 


pretty Icing on them. 


2 'To make Puff-paſte for Tarts. 


pound of fine Flour ; then whip the whites 
of two Eggs to Snow, and with cold Water, and 
one yolk make it into a Paſte ; then roll it abroad, 


and put in by degrees a pound of Butter, flower 

ing it over the Butter every time, and roll it up, 

and roll it out again, and put in more Butter: So 

do for ſix or ſeven times till it has taken up all the 
4 - 5 pound 
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UB a quarter of a pound of Butter into . 
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pound of Butter. This Paſte is good for Tarts, 
or any ſmall things. | 
Apple Faſties to fry. 
ARE and quarter Apples, and boil them in 
Sugar and Water, and a Stick of Cinnamon, 


* and when tender, put in a little White-wine, the 


ne of a Lemon, a piece of freſh Butter, and a 
ittle Ambergreaſe or Orange-flower-water ; ſtir 
all together, and when *'tis cold, put it in Puff- 
paſte, and fry them. / 


Die To ſeaſon and bake a Veniſon P aſty. 


B o NE your Haunch or Side of Veniſon, and 
| take out all the Sinews and Skin; then pro- 
portion it for your Paſty, by taking away from 
one part, and adding to another, till *tis of an 
equal thickneſs; then ſeaſon it with Pepper and 
Salt, about an ounce of Pepper; ſave a little of 


much Salt, and rub it all over your Veniſon, and 
let it lie till your Paſte is ready. Make your 
Paſte thus : A peck of fine Flower, fix pounds of 
Butter, a dozen of Eggs; rub your Butter in“ 
your Flower ; beat your Eggs, and with them and 
cold Water make up your Paſte pretty ſtiff ; then 
drive it forth for your Paſty ; let it be the thick- 
neſs of a Man's 'Thumb; put under it two or three 
Sheets of Cap-Paper well floured : Then have two 
pounds of Beef-ſuet, ſhred exceeding fine; pro- 
portion it on the bottom to the breadth of your 
Veniſon, and leave a Verge round your Veniſon 
three Fingers broad ; waſh that Verge over with a 
bunch of Feathers or Bruſh dipped in an Egg bea- 
ten, and then lay a Border of your Paſte on the 
place you waſhed, and lay your Veniſon - the 


4 - 
+ 
f 4 1 
8 1 Fo. a; POTTY , 


it whole, and beat the reſt, and mix with twice as 
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guet; put a little of your Seaſoning on the top, 
and a few corns of whole Pepper, and two pounds 


of very good freſh Butter; then turn over your 


other Sheet of Paſte, ſo cloſe your Paſty. Gar- 
niſh it on the top as you think fit; vent it in the 
middle, and ſet it in the Oven. It will ask five 
or ſix hours baking: Then break all the Bones, 
waſh them and add to them more Bones, or Knuc- 
kles ; ſeaſon them with Pepper and Salt, and put 
them with a quart of Water, and half a pound of 
Butter in a Pan or earthen Pot; cover it over with 
coarſe Paſte, and ſet it in with your Paſty, and 
when your Paſty is drawn and diſhed, fill it up 


with the Gravy that came from the Bones. 


To make 4 ſavoury Lamb Pie. 8 


E480 N your Lamb with Pepper, Salt, Clores, 
Mace and Nutmeg : ſo put it into your Cot- 


fin with a few Lamb-ſtones, and Sweet-breads ſea- 


ſoned as your Lamb, alſo ſome large Oiſters, and 
ſavoury Forc'd-meat Balls, hard yolks of Eggs, 
and the tops of Aſparagus two inches long, firſt 
boiled green ; then put Butter all over the Pie, 
and lid it, and ſet it in a quick Oven an hour 
and half; then make the Liquor with Oiſter Li- 
quor, as much Gravy, a little Claret, with one 
Anchovy in it, a grated Nutmeg. Let theſe have 
a boil, thicken it with the yolks of two or three 
Eggs, and when the Pie is drawn pour it in hot. 


To make 4 ſweet Lamb Fie. 
as T your Lamb into ſmall pieces, and ſeaſon 


it with a little Salt, Cloves, Mace and Nut- 
meg: your Pie being made, put in your Lamb or 


1 


Veal; ſtrew on it ſome ſtoned Raiſins and Cur- 
rants and ſome Sugar; then lay on it ſome Force d- 
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meat Balls made ſweet, and in the Summer 
* ſome Artichoke bottoms boiled, and ſcalded 
. Grapes in the Winter. Boil Spaniſb Potatoes cut 
4 | in pieces; candied Citron, candied Orange and 
Lemon peel, and three or four large blades of 
Mace ; put Butter on the top ; cloſe up your Pie 
and bake it. Make the Caudle of White-wine, Juice 
* of Lemon and Sugar: thicken it with the yolks 
| of two or three Eggs, and abit of Butter ; and 

when your Pye is baked, pour in the Caudle as 

Hot as you can, and ſhake it well in the Pye, and 
_ ſerve it up. 


rn, = HH + PA tic © 


A ſweet Chicken Pye. 


1 five or ſix ſmall Chickens, pick, dray 
& and truſs them for baking ; ſeaſon them 
with Cloves, Mace, Nutmeg, Cinnamon, and a 
little Salt; wrap up ſome of the Seaſoning in But- 
ter, and put it in their bellies ; and your Coffin 
being made, put them in; put over and between 
them pieces of Marrow, S$paniſp Potatoes and 
Cheſnuts, both boiled, peeled, and cut, a handful 
of Barberies ſtript, a Lemon ſliced, Tome Butter 
on the top; ſo cloſe up the Pye and bake it, and 
have in readineſs a Caudle made of White-wine, 
Sugar, Nutmeg ; beat it up with yolks of Eggs 
and Butter; have a care it does not curdle ; pour 
the Caudle in, ſhake it well together, and ſerve it 
up hot. 


Another Chicken Pie. 


Se oN your Chicken with Pepper, Salt, 
O Cloves, Mace, Nutmeg, a little ſhred Par- 
ſley, and Thyme mixed with the other Seaſoning 3 
wrap up ſome in Butter, and put in the Be111es 
of the Chickens, and lay themin your Pie ; _—_ 
4 


— W-=- } hh. © Ky ot te VCC T ee. ws. rue. acc 


- 


gue GUY Fun OY SO So, ͤ p e OO. * 908 


4 3 
* 


L %-4 * 
— « * : 


N 
* 


The Compleat Houſewiſe. 1 11 1 


over them Lemon cut like Dice; a handful of 
ſcalded , Grapes, Artichoke-bottoms in quarters: 
So put Butter on it, and cloſe it up; when *ris 
baked, put ina Learof Gravy, with alittle White- 
wine, a grated Nutmeg, thicken it up with But» 
ter, and two or three Eggs, ſhake it well together, 
ſerve it up hot. | 


To make an Olioe Pie: 
MI your Pye ready ; then take the thin 


Collops of the but-end of a Leg of Veal, 
as many as you think will fill your Pye ; hack them 


with the back of a Knife, and ſeaſon them with 
Pepper, Salt, Cloves, and Mace; waſh over your 


Collops with a bunch of Feathers dipped in Eggs, 
and have in readineſs a good handful of Sweet- 
herbs ſhred ſmall ; the Herbs muſt be Thyme, 
Parſley, and Spinage ; and the yolks of eight hard 
Eggs minced, and a few Oiſters parboiled and 


chopt; ſome Beef-ſuet ſhred very fine. Mix theſe 


together, and ſtrew theſe over your Collops, and 
ſprinkle a little Orange- flower- water on them, and 
roll the Collops up very cloſe, and lay them in 
your Pye, ſtrewing the Seaſoning that is left over 


them, put Butter on the top, and cloſe up your 


Pye ; when 'tis drawn, put in Gravy, and one An- 
chovy diſſolved in it, and pour it in very hot: 
And you may put in Artichoke-bottoms and Cheſ- 
nuts, if you pleaſe, or ſliced Lemon, or Grapes 
ſcalded, or what elſe is in ſeaſon ; but if you will 
make it a right Sayoury Pie leave them out. 


To make a Florendine of Veal. 


1 the Kidney of a Loin of Veal fat 
and all, and mince it very fine; then chop 


2 few Herbs, and put to it, and add a few Cur- 


1 rants; 
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rants ;Feaſon it with Cloves, Mace; N utmeg, and 


a little Salt; and put in ſome yolks of Eggs, and 


a handful of grated Bread, a Pippin or two chopt; 
ſome candied Lemon-peel minced ſmall, ſome 
Sack, Sugar, and Orange-flower-water, Put a ſheet 
of Puff-paſte at the bottom of your Diſh ; put 


this in, and cover it with another; cloſe it up, and 


when *tis baked, ſcrape Sugar on it; ſerve it hot. 


Another made Diſh, _ 
hs Ap half a pound of Almonds, blanch and 


beat them very fine; put to them a little 


Roſe or Orange-flower-water in the beating ; then 
take a quart of ſweet thick Cream, and boil it with 
whole Cinnamon, and Mace, and quartered Dates ; 
ſweeten your Cream with Sugar to your Taſte, and 
mix it with your Almonds, and ſtir it well toge- 
ther, and ſtrain it out through a Sieve. Let your 
Cream cool, and thicken it with the yolks of fix 
Eggs ; then garniſh a deep Diſh, and lay Paſte at 
the bottom, and then put in ſliced Artichoke-bot- 
toms, being firſt boiled, and upon that a Layer 
of Marrow, ſliced Citron, and candied Orange; 
ſo do till your Diſh is near full ; then pour in 
your Cream, ſo bake it without a Lid ; when *tis 
baked, ſcrape Sugar on it, and ſerve it up hot. 
Half an hour will bake it. 


| To make an Artichoke He. 


011 the Bottoms of eight or ten Artichokes ; 
ſcrape and make them clean from the Core; 
cut each of them into {ix Parts; ſeaſon them 


with Cinnamon, Nutmeg, Sugar, and a little Salt; 
then lay your Artichokes in your Pye. Take the 
Marrow of four or five Bones, dip your Marrow 
in yolks of Eggs and grated Bread, and feaſon it 
| | | - 


2 W 0 © Fa © £Þ© » 


4. | 


Ln 4 


MO Led PA Yew FA © "ol =— Py Hy. = 95© FL 


a 
4». 


"The Conplea E woe ? 


as 78 did your Artichokes, and lay it o 
- and between your Artichokes; then lay on fliced 
Lemon, Barberies, and large Mace; put Butter 
on the top, and cloſe up your Pye; then make 
your Lear of White · wine, Sack and Sugar; thick ?- 
en it with yolks of Eggs, and a bit of Butter; 
when your Py& is drawn, N it 176. nn it 
together 3 and ſerve it bot. 


174 


1. make a Sbirret „, : x | 


011 „ your big eſt Skitrers, and blanch den | 

and ſeaſon: . with Cinnamon, Nutmeg, 
and a very little Ginger and Sugar. Your Pye be- 
ing ready, lay in your Skirrets- ; ſeaſon alſo the 
Marrow of three or four Bones with Cinnamon, 
Sugar, a little Salt, and grated Bread. Lay the 
Marrow in your Pye, and the yolks of twelve hard 
Eggs cut in halves, a handful of Cheſnuts boiled 
and blanched, and ſome candied Orange-peel-in 
Slices. Lay Butter on the top, and lid your Pye. 
Let your Caudle be White-wine, Verjuice, ſome 
Sack and Sugar 5- thicken it with the yolks of 
Eggs, and when the Pye is baked, Nuri it = _ 
ſerve it hot. Scrape Sugar {a it. | 


To make a Turbot He. . 


8 1. and waſh, and boil your Turbot; then 

| ſeaſon it with a little Pepper and- Salt, 
Cloves, Mace, and Nutmeg, and Sweet- herbs ſhred | > 
fine; then lay it in your Pye, or Pattipan, with fl 
the yolks of fix Eggs boiled hard; a whole Ooni e 
on, which muſt be taken out when tis baked. furt 
two Pounds of freſh Butter on the top; cloſe it 4 
up; when tis b ſerve it hot or cold: * MY 

| ow — nip _ 


4; * 1 275 


r WF Wwe w= Wwe . 


wy Th he je Conjlen Hmſrwiſe. 
| To nes 4 Cherwihi or Fpinage Tart," _ 


HRED a gallon of Spinage or Chervil very 
ſmall; put to it half a pound of melted But- 
ter, the Meat of three Lemons picked from the 
Skins or Seeds; the Rind of two Lemons grated; 
a pound of Sugar; put this in a Diſh or Pattipan 
with Puff-paſte on the bottom and top, and ſo 
bake it; when tis baked, cut off the Lid, and put 
Cream or Cuſtard over it as you do Codlin Tarts ; 
Scrape Sugar over it. Serve it cold. This 1 
among other Tarts i in the Winter for 3 


15 nie Lemon Cheeſecakes. 


ux x the Peel of two large Lemons, boil it 
very tender; then pound it well in a Mor- 
tar, with a quarter of a pound or more of Loaf- 


ſugar, the yolks of fix Eggs, and half a pound of 


freſh Butter; pound and mix all weil together, 
and fill the Patt ipans but half full; Orange Cheeſe- 
cakes are done the ſame way; only you muſt boil 
the Peel in two or three Waters to take out 1200 


bitterneſs. 
"og Fiſb Pye, 


„ ye" of Soles or thick Flounders, ut and 


| waſh them, and juſt put them in fcaldi! 
Water to get off the black Skin; then cut them i 


Scollops or Indentured, ſo that they will j join and k 


he in the Pye, as if they were whole. Have your 
Pattjpan in readineſs with 'Puff-paſte in the bot- 
tom and a Layer of Butter on it; then ſeaſon 

our Fiſh with a little Pepper and Salt, Cloves, 
15 and Nutmeg, and lay it in your Pattipan, 
joMng the pieces together as if the Fiſh had not 
en cut; then put in 1 a made with Fiſh, 


ſlices 


ee tt MaISCcDOHD5 


way &n 2 


flices of Lemon with the Rind on, whole Oiſters, 
whole yolks of hard Eggs, and pickled Barberies ; 
then lid your Pye and bake it; when 'tis drawn 
make à Caudle of Oyſter Liquor and White-wine 
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| thickened up with yolks of Eggs and a bit of But- 
ter; ſerye it hot. RY e 
Jo make Marrow Pa ſties, 


ger, and as broad as two Fingers; put in large 
with Sugar, Cloves, Mace, and Nutmeg ; ſtrewa # 
few Currants on the Marrow. Bake or try them. 


M. KE your little Paſties the length of a Fin- 


r 


Io make Mince-pyes of Veal. 


F oM a Leg of Veal cut off four pounds of 
IJ the fleſhy part in thick pieces, and put them 
in ſcalding Water, and let it juſt boil ; then cut 
the Meat in ſmall thin pieces and skin it: It muſt 
be four pounds after tis ſcalded and skinned; to 
this quantity put nine pounds of Beef-ſuet well 
skinned, and ſhred them very well and fine with 
eight Pippins pared and cored, and four pounds 
of Raiſins of the Sun ſtoned; when tis ſhred ve- 
ry fine, put it in a large Pan or on a Table to mix, 
and put to it one ounce of Nutmegs grated, half 
an ounce of Cloves, as much Mace, a large ſpoon- 
ful af Salt, above a pound of Sugar, the Peel of a 
Lemon ſhred exceeding fine ; when you have 
ſeaſoned it to your Palate, put in ſeven pounds of 
Currants, and two pounds of Raiſins ſtoned and 
ſhred. When you fill your Pies, put into every 
one ſome ſhred Lemon with its Julce, ſome can=« 9 
died Lemon-peel and Citron in flices, and juſt s 
the Pies go into the Oven, put into every one a *® 
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ſpoonful of Sack and a ſpoonful of Claret, ſo bake 
them. 2 


5 ma FM buttered [deve to eat bot. 


\AKE eleven yolks of Eggs beat well, Gee | 


ſpoonfuls of Cream, and a good {} poonful of 
Ale — ſtir all theſe together with 1 till 
it comes to a lithe Paſte, not too ſtiff; work it 
well, cover it with a Cloth. Lay it before the 


ng Fire to riſe a quarter of an hour; when tis well 


riſen make it in a Roll, and cut it in five pieces, 
and make them into Loaves, and flat them down 
a lttle or they will riſe too much; put them into 
an Oven as hot as for Manchet, and when they are 
taken out of the Oven, have at leaſt a pound of 
Butter beaten with Roſe · water and Sugar to your 
Taſte. Cut all the Loaves open at top, and pour 
the Butter i in them, and ſerve them hot to Table. 


Te make Cheeſecakes without Curd, 
Bꝰ'r T two Eggs very well; then put as much 
| Flour as will make them thick; then beat 
three Eggs more very well, and put to the other 
with a pint of Cream, and half 2 pound of But- 
ter. Set it over the Fire, and when it boils put in 
Jo two Eggs and Flour, and ſtir them well, and 
et them boil Sill they be pretty thick; then take it 
off the Fire, and ſeafon it with Sugar, a little Salt, 


and Nutmeg ; put in Currants, and bake them in 
Pattipans as you do others. 


J make a Cabbage Lettice ts. | 


T.. ſome of the largeſt and hardeſt Cab- 
Bage-Lettice you can get; boil them in Salt 


and Water till Y are tender; then lay them in 
2 a Co- 
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a Colander to drain dry; then have your Paſte 
laid in your Pattipan ready, and lay Butter on the 
bottom; then lay in your Lettice and ſome Arti- 
choke-bottoms, and ſome . 5 pieces of Marrow, 
and the yolks of eight hard Eggs, and ſome ſcal- 
ded Sorrel; bake it, and when it comes out of the 
Oven, cut open the Lid, and pour in a Caudle 
made with White-wine and Sugar, and thickened 
with Eggs; ſo ſerve it hot. "IRE, 


Jo make the light Wigs. : 


T Ak E a pound and half of Flour, and half a 
| pint of Milk made warm; mix theſe together 
| and cover it up, and let it lye by the Fire half an 


hour ; then take half a pound of Sugar, and half 
| a pound of Butter; then work theſe in the Paſte, 
| and make it into Wigs, with as little Flour as 
| poſſible. Let the Oven be pretty quick, and they 


will riſe very much. 5 
To make little Plum-cakes. 


T Ak x two pounds of Flour dried in the Oven, 
and half a pound of Sugar finely powdered, 
four yolks of Eggs, two whites, half a pound of 
Butter waſhed with Roſe-water, fix ſpoonfuls of ] 
Cream warmed, a pound and half of Currantsun-. 4 g-. 
waſhed, but picked| and rubbed very clean in a 
Cloth; mix all together and make them up in 
Cakes, and bake them in an Oven almoſt as hot 
as for Manchet. Let them ſtand half an hour till 
they be coloured on both ſides; then take down 
the Oven. lid, and let them ſtand a little to ſoak. 
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To make Puff-paſte. TY 


T o a Peck of Flour, you muſt have three 


quarters the weight in Butter; dry your 
Flour well, and lay it on a Table; make a hole, 


and put in it a dozen whites of Eggs well beaten, 


but firſt break into it a third part of your But- 

ter; then with Water make up your Paſte ; then 
roll it out, and by degrees put in the reſt of your 

Butter. | W A 


Io make 4 Hare Fe. 


0 k IN your Hare, waſh her, and dry her, and 
bone her; ſeaſon the Fleſh with Pepper, Salt, 
and Spice, and beat it fine in a ſtone Mortar. Do 
2 young Pig at the ſame time, and in the ſame 
manner; then make your Pye, and lay a Layer of 
Pig, and a Layer of Hare till'tis full; put Butter 
at the bottom and on the top. Bake it three hours; 
tis good hot or cold. 


To Tee Tarts. 


FJ ax a little yolk of Egg, and melted But- 
= ter, beat it very well together, and with a 
Feather waſh over your Tarts and ſift Sugar on 
them juſt as you put them in the Oven,  _ 


To make an Olive Pie. 


Tu 3 Filler of Veal; cur jt in large thin 
llices, and beat it with a Rolling-pin. Have 
ready ſome Forc'd-meat, made with Veal, and Su- 
et, grated Bread, grated Lemonepeel, ſome Nut- 
meg, the yolks of two or three hard Eggs; ſpread 
the Forc'd-meat all over your Collops, * 
; | em 
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. them up, and place them in your Pye with yolks of 


hard Eggs, lumps of Marrow, and ſome Water. 
So lid it and bake it, and when tis baked, put 
in a Caudle of ſtrong Gravy, White-wine, and 
Butter. | l Wee | mY 


To make very good Wigs, _ 


TAKE a quarter of a Peck of the fineſt Flour, 
rub into it three quarters of a pound of freſh 
Butter, till'tis like grated Bread, ſomething more 
than half a pound of Sugar, half a Nutmeg, and 
half a Race of Ginger grated ; three Eggs, yolks 
and whites beaten very well, and put to them half 
a pint of thick Ale-yeaſt, and three or four ſpoon- 
fuls of Sack. Make a hole in your Flour, and 
pour in your Yeaſt and Eggs, and as much Milk 
juſt warm, as will make it into a light Paſte. Let 
it ſtand before the Fire to riſe half an hour; then 
make it into a dozen and half of Wigs ; waſh them 
over with Egg juſt as they go into the Oven; a 
quick Oven, and half an hour will bake them. 


r 
+ Te 


T K E a good handful or more of Almonds, 


blanch them in warm Water, and throw 
them into cold; pound them fine, and in the 
pounding put a little Sack or Orange- flower Wa- 
ter to keep them from oiling; then put to your 
Almonds. the Yolks of two hard Eggs, and beat 
them together: Beat the Volks of ſix Eggs, the 
Whites of three, and mix with your Almonds, 
and half a pound of Butter melted, and Sugar to 
your Taſte; mix all well together, and 2 it as 
other Cbeeſe- cake Stuff. an 
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fo nale 4 Lumber He. 


ARBOIL the U mbles of a Deer, clear all the 
Fat from them, and put more than their 
— Wh in Beef - ſuet, and ſhred it together very 
ſmall; then put to it half a pound of Sugar, and 
ſeaſon with Cloves, Mace, Nutmeg, Salt to your 
Taſte; and put in à pint of Sack, and half as much 
Claret, and two pounds of Currants, waſhed and 
icked ; mix all well together, and bake it in 
Puff or or other! Paſte, | 15 


To make Lemon C hee ſe-ca bee. 


£ þ AKE two large Lemons, grate off the Peel of 

both, and ſqueeze out the Juice of one; 
add to it half a pound of fine Sugar, twelve Volks 
of Eggs, eight Whites well beaten; then melt half 
a pound of Butter in four or five ſpoonfuls of Cream; 
then ſtir it all together, and ſet it over the Fire, 
ſtirring it till ĩt begins to be pretty thick; then 
take it off, and when 'tis cold, fill your Pattipans 
little more than half full ; put a fine Paſte very 
thin at the bottom of the Partipans ; z half an POW 
with a quick Oven, will bake them. 


To make Cream Cheeſe with old Cheſhite 


& þ AKE a pound and half ofold Chefhire Cheeſe, 
ſhave it all very thin, then put it in a Mor- 
tar, and add to it a quarter of an ounce of Mace 
beaten ſine and ſifted, half a pound of freſh' But» 
ter, and a glaſs of Sack ; mix and beat all theſe 
together till they are perfectly incorporated ; 'then 
put it ina Pot, what thickneſs you pleaſe, and 


eut it out in Slices for h Cheeſe, and ſerye 


it with the Deſert. 1 58. fl 
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To make a rich great Cake. 


ounce of Cloves and Mace, half an 
MF. ' ounce of Nutmegs, as much Cinnamon; 
beat the Spice well, and mix them with 
Flour, and a pound and half of Sugar, and 
a little Salt, and thirteen pounds of Currants 
well waſhed, picked, and dried, and three pounds 
of Raiſins ſtoned, and cut into ſmall pieces; mix 
all theſe very-well together ; then make five. pints 
of Cream almoſt ſcalding hot, and put into it fur 


T a peck of Flour well dried, an 


pounds of freſh Butter; then beat the Volks 


twenty Eggs, three pints of good Ale yeaſt, a pint of 
Sack, a Quarter of a pint of Orange-flower Water, 
three grains of Musk, and fix grains of Amber- 
greaſe: Mix theſe together, and ſtir them into 
your Cream and Butter; then mix all in the 
Cake, and ſet it an hour before the Fire to riſe, 
before you put it into your Hoop; mix your 
Sweetmeats in it, two pounds of Citron, and one 
pound of candied Oran mo and Leman-peel peel cut in 
ſmall pieces: Lou muſt bake it in a deep Hoop, 
e the ſides, and put two: Faperz at the boty 
tom, and flour it and put in your Cake; it muſt 
have a quick Oven, four hours will bake it: When 
tis draun Ice it Ger the top and ſides. Take 
tuo 
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two pounds of double-refined Sugar beat and ſifted, 
and the Whites of. fix Eggs beaten to a Froth, 
with three or four ſpoonfuls of Orange- flower 
Water, and three grains of Musk and Amber. 
greaſe together; put all theſe in a Stone Mortar, 
and beat them with a wooden Peſtle till 'tis as 
white as Snow, and with a bruſh or bunch of Fea- 
thers, ſpread it all over the Cake, and put it in 
the Oven to dry; but take care the Oven does 
not diſcolour it ; when *tis cold paper it, it will 
keep good five or fix Weeks. 


A good Seed Cake. 


AXE five pounds of fine Flour well dried, 

and four pounds of fingle-refined Sugar 
beaten and ſifted ; mix the Sugar and Flour to- 
gether, and ſift them through a Hair- ſieve; then 
waſh four pounds of Butter in eight ſpoonfuls 
of Roſe or Orange-flower Water; you muſt 
work the Butter with your Hand, till *tis like 
Cream; beat twenty Eggs, half the Whites, and 
put to them fix ſpoonfuls of Sack; then in 
your Flour a little at a time, keeping ſtirring 
; with your Hand all the time ; you muſt not be- 
* gin mixing it till the Oven is almoſt hot; you 
muſt let it lie a little while before you put your 
Cake into the Hoop; when you are ready to 
it into the Oven, put into it eight ounces 

of candied Orange-peel fliced, and as much Ci- 
tron, and a pound and half of Carraway Comfits; 
mix all well together, and put it in the Hoop, 
which muſt be prepared at bottom and buttered, 
the Oven muſt be quick; it will take two or 
three hours baking, you may lee it if you 
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_ Another Seed Cake. 5 
HAx x ſeven pounds of fine Flour well dried, 


1 
3 and mix with it a pound of Sugar beaten and 
8 


ſifted, and three Nutmegs grated, and rub three 
pounds of Butter into the Flour ; then beat the 
Yolks of eight Fefe the Whites of but four, and 
mix with them a little Roſe- water, and a quart of 
Cream blood warm, and a quart of Ale-yeaſt, and 

a little Salt; ſtrain all into your Flour, and put a 
pint of Sack in with it, and make up your Cake, 
and put it into a buttered Cloth, and lay it half 
an hour before the Fire to riſe ; the mean while 
fit your Paper, and butter your Hoop; then take 
a pound and three quarters of Bisket Comfits, and 
a pound and half of Citron cut in ſmall pieces, 
and mix theſe in your Cake, and put it into your 
Hoop, run a Knife croſs down to the bottom; 3 | 
quick Oven, and near three hours will bake it. 


A Flum Cake. 
+ 


AKE five pounds of fine Flour, and put to 

it half a pound of Sugar ; and of Ru 
Cloves, and Mace finely beaten, of each half an 
ounce, and a little Salt, mix theſe well together; 
then take a quart of Cream, let it boil, and take 
it off, and cut into it three pounds of freſh Butter, 
et it ſtand till tis melted, and when tis blood 
warm, mix with it a quart of Ale-yeaſt, and a 
or of Sack, and twenty Eggs, ten Whites well 
eaten ; put fix pounds of Currants to your Flour, 
and make a Hole in the middle, and pour in the 
Milk and other things, and make up your Cake, 
mixing it well with your Hands; cover it warm, 
and fet it before the Fire to riſe for half an hour; 
then put it in the Hoop; if the Oven be hot two 
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hours will bake it ; the Oven muſt be quick ; you 
may perfume it with Amber-greaſe,. or put Sweet. 
meats in it if you pleaſe. Ice it when cold, and 
paper it up. ks Hts. fr: 4:24 PRI 


An ordinary Cake to eat with Butter. ; 


T AKE two pounds of Flour, and rub into 
© A it half a pound of Butter; then put to it 
ſome Spice, a little Salt, a quarter and half of 
Sugar, and half a pound of Raiſins ſtoned, and 
half a pound of Currants; make theſe into a Cake, 
with balf a pint of Ale-yeaſt, and four Eggs, and 
as much warm Milk as you ſee convenient; mix it 
well together, an hour and half will bake it. This 
Cake is good to eat with Butter for Breakfaſts. 


A French Cake to eat hot. 


T AKE a dozen of Eggs, and a quart of Cream, 
and as much Flour as will make it into a 
thick Batter; put to it a pound of melted Butter, 
half a pint of Sack, one Nutmeg grated, mix it 
well, and let it ſtand three or four hours; then 
bake it in a quick Oven, and, when you take it out, 
flit it in two, and pour a pound of Butter on it 
melted with Roſe-water ; cover it with the other 
half, and ſerve it up hot. | 11 


| To male Portugal | Cakes. 1 i 4% 

TP ax s/« pound and quarer of fine Four wel 
1 dried, and break a pound of Butter into the 
flour and rub it in, add a pound of Loaf-Sugar 


beaten and ſiſted, a Nutmeg grated, four perfumed 


Plumbs, or ſome Amber-greaſe, mix theſe well 
together, and beat ſeven Eggs, but four Whites, 
with three ſpoonfuls of Orapge-flower Water; mi 
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all theſe together, and beat them up an hour; 
butter your little Pans, and juſt as they are going 
into the Oven, fill them half full, and ſearce ſome 
fine Sugar over them; little more than a quarter 
of an hour will bake them. You may put a hand- 
ful of Currants into ſome of them; take them out 
of the Pans as ſoon as they are drawn, keep them 
| dry, they will keep good three Months 


9 0 make | Tumbals. 5 8 


| e e | 

| 12 E the Whites of three Eggs, beat them 
1 well, and take off the Froth; then take a 
little Milk, and a little Flour, near a pound, 'as 

| much Sugar ſifted, and a few Carraway-ſeeds bea- 
ten very fine; work all theſe in a very ſtiff Paſte, 
and make them in what Form you pleaſe : Bake 
them on white Paper.. "0p 


54 Io make March-pane. 5 1 rr 
AXE a pound of Jordan Almonds, blanch 

and beat them in a Marble Mortar v 

| fine; then put to them three quarters of a pound 

of double-refined Sugar, and beat with them a = 

| 7 

j 


few Drops of Orange flower Water; beat all to- 
gether till 'tis a very good Paſte, then roll it 
into what Shape you pleaſe; duſt a little fine 
Sugar under it as you roll it to keep it from 
ſticking. To Ice it, ſearce double- refined Sugar 
as fine as Flour, wet it with Roſe- water, and mix 
it well together, and with a Bruſh or Bunch of 
Feathers ſpread it over your March-pane : Bake 
them in an Oven that is not too hot; put Wafer- 
paper at the bottom, and white Paper under that, 
ſo keep them for uſe. e 


: * 
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To make Almond Puffe. 


* 12 
1 half a pound of Jordan Almonds, 
blanch and beat them very fine with three 
or four ſpoonfuls of Roſe-water; then take half 
an ounce of the fineſt Gum- dragant in 
Roſe- water three or four da 1 5 you uſe 
it, then put it to the Almonte and 3 it to- 
gether; then take three quarters of a pound of 
double-refined Sugar beaten and fifted, oo a lit- 
tle fine Flour, and put to it; roll it in what 
: —— you pleaſe; lay them on white Paper, and 
put them in an Oven gently hot, and when they 
e baked enough, take them off the Papers, 
and put them on a Sieve to dry in the avon 
when *tis almoſt cold. 


8 
. of 
To make little hollow Bis bers. a 
EAT fix Eggs very well with a ſpoonful of p 
Roſe-water, then put in a pound and two Mi 
ounces of Loaf-ſugar beaten and ſifted ; qo it p. 
together till tis well mixed in the Eggs ; ; then Ve 
put in as much Flour as will make it thick pl 
enough to lay out in Drops upon Sheets 2 
white Paper; ſtir it well together till you 
ready to drop it on your Paper; then 05 4 
little very fine Sugar, and put into a Lawn Sieve, 
and ſift on them juſt as they are goi 4 
e e eee be 
not be too hot, and as ſoon as they are baked, fle 
whilſt 4207 are hot, pull off the Papers from ge 
; and put them in a Sieve, and ſet them pe 
in the Oven to dry ; ME a in . wy Sr 
yy between. it 
d 
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To make Mgr. 


T AK E two pounds of Flour, and a quarter 


of a pound of Butter, as much Sugar; a 
Nutmeg grated, a little Cloves and. Mace, and 
a quarter of an ounce of Carraway- ſeeds, Cream 
and Yeaſt as much as will make it up into a pretty 
light Paſte; make them up, and ſet them by the 
Fire to riſe till the Oven be ready; they will 
quickly de bad. WD, 2. OE 

To make Ginger-bread.” 

I k E a pound and half of London Treacle, 

two Eggs beaten, half a pound of brown 
Sugar, one ounce of Ginger beaten and ſifted; 
of Cloves, Mace, and Nutmegs all together half 
an ounce beaten very fine, Coriander-ſeeds, and 
Carraway-ſeeds of each half an ounce, two pounds 
of Butter melted ; mix all theſe together, with 
as much Flour as will knead it into a pretty ſtiff 
Paſte; then roll it out, and cut it into what Form 
you pleaſe : Bake it in a quick Oven on Tin- 


plates; a little time will bake it. 


Another ſe ort 0 F Ginger- breed. 


T AKE half a pound of Almonds, blaneh 
and beat them till they have done ſhining; 
beat them with a ſpoonful or two of Orange- 
flower Water, put in half an ounce of beaten Gin- 
ger, and a quarter of an ounce of Cinnamon 
powdered ; work it to a Paſte with double-refined 
Sugar beaten and ſifted ; then roll it out, and lay 
it on Papers to dry in an Oven after Pyes are 
dun. %, 


— 
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To make Dutch Ginger-bread. UE 


* four pounds of Flour, and mix with 
it two ounces and a half of beaten Einger; 


then rub in a quarter of a pound of Butter, and 
add to it two ounces of Carraway-ſeeds, two 
ounces of 
der, a few Cor iander-ſceds bruiſed, two Eggs: 
Then mix all up in a Riff, Paſte, with two pound 
and a quarter of Treacle,; beat it very well with 
2 Rolling-pin, and make it up into thirty Cakes : 
Put in candied Citron ; prick them with a Fork: 
Butter Papers three double, one white, and two 

own; waſh them over with the White of an 

Egg; put them in an Oven not too hot, for three 
quarters of an hour. 


To ab Buns. 


4 pounds of fine Flour, a pint of Ale- 
yeaſt ; put a little Sack in the Yeaſt, and 
three Eggs beaten ; knead all theſe together with 
little warm Milk, a little Nutmeg, and a little 
Salt ; ; then lay it before the Fire, till it riſe very 
light; then knead in a pound of freſh Butter, and 
2 pound of rough Carraway-comfits ; and bake 
them in a quick Oven on Houred . in what 
ann you pleaſe. on 


'To make French Bread. 


Ax x half a peck of fine Flour ; put to it fix 
Volks of Eggs, and four Whites, a little 

11. a pint of good Ale-yeaſt, and as much new 
Milk made a little warm, as will make it a thin 
light Paſte ; ſtir it about with your Hand, but 
by no means knead it; then have ready ſix wooden 
| quart 


* . 22 


e- peel dried and rubb'd to Pow. 


* 
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uart Diſhes, and fill them with Dough ; let them 
Fand a quarter of an hour to heave, and then turn 
them out into the Oven; and when they are ba- 
ked, raſp them. The Oven muſt be quick. 


To make Migge. 


AKE three pounds and a half of Flour, and - 
1 three quarters of a pound of Butter, and 
rub it into the Flour till none of it be ſeen; then 
take a pint or more of new Milk, and make it 
very warm, and half a pint of new. Ale- yeaſt; 
then make it into a light Paſte. Put in Carraway- 
ſeeds, and what Spice you pleaſe ; then make it up, 
and lay it before the Fire to riſe ; then work in 
three quarters of a pound of Sugar, and then ròll 
them into what Form you pleaſe, pretty thin, and 
put them on Tin-plates, and hold them before the 
Oven to rife again. Before you ſet them in, your 
Oven muſt be pretty quick. | 


G ” . & 1 2 
F #7 ©. 
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To make Ginger-bread. _ 


AKE three pounds of fine Flour, and the 
Rind of a Lemon dried and beaten to Pow- 
der, half a pound of Sugar, or more, as you like 
it, and an ounce and a half of beaten Ginger : 
Mix all theſe well together, and wet it pretty ſtiff 
with nothing but Treacle ; make it into long Rolls 
or Cakes, as you pleaſe. You may put candied O- 
range-peel and Citron in it. Butter your Paper 
you bake it on; and let it be baked hard. 


To make Shrewsbury-Cakes, _ 
Nes x to one pound of Sugar, three pounds of 


the fineſt Flour, a Nutmeg prated, ſome 
beaten Cinnamon 5 the 3 — Spice wut be 


- . 
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ſifred into the Flour, and wet it with three Eggs, 
and as much melted Butter as will make it of a 
good thickneſs to roll into Paſte ; mould it well 
and roll it, and cut it into what ſhape you pleaſe, 
Perfume them, and prick them before they go 
into the Oven. 


To make Almond Cakes, 


| T Ak E a pound of Almonds, blanch and beat 
them exceeding fine with a little Roſe or 


. 
4 


— A 


"> 


— Sou 


| Orange-flower-water ; then beat three Eggs, but » 
q two Whites, and put to them a pound of Sugar E 
2 ſifted, and then put in your Almonds, and beat 0 
: all together very well ; butter ſheets of white Pa- 2 
3 per, and lay the Cakes in what form you pleaſe, - 
A and bake them. ; 
You may perfume them if you like it; bake : 
them in a cool Oven. wigs; 7 
| To make drop Bisket. - 
$ T AKE eight Eggs, and one pound of doubles. 1 
F. refined Sugar beaten fine, and twelve ounces tt 
of fine Flour well dried. Beat your Eggs very 
well; then put in your Sugar and beat it, and 
then your Flour by degrees, and beat it all very 
well together for an hour without ceaſing. Your — 
Oven muſt be as hot as for half- penny Bread; then f 
flour ſome Sheets of Tin, and drop your Bisket a1 
what bigneſs you pleaſe, and put them in the Oven tt 
as faſt as you can ; and when you ſee them riſe, of 
watch them, and if they begin to colour take them y 
out again and put in more, and if the firſt is not Vi 
enough, put them in again ; if they are right done, m 
they will have a white Ice on them. You may put of 


baked, put them all in the Oven again till Zhey Pp! 
ars very dry, and keep them in your Stoye ? 


in Carraway-ſeeds if you pleaſe; when og all 
To 
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\ To make little Cracknels. 


T AK E three pounds of Flour finely dried, and 
three ounces of Lemon and Orange-peel 
dried and beaten to a powder, and one ounce of 
Coriander-ſeeds beaten and ſearced, and three 
unds of double-refined Sugar beaten fine and, 
Fo nn mix theſe together with fifteen Eggs, half 
of the whites taken out, a quarter of a pint of Roſe- 
water, as much Orange-flower-water. Beat the 
Eggs and Water well together; then put in your 
Orange- peel and Coriander- ſeeds, and beat it again 
very well with two Spoons, one in each hand; then 
beat your Sugar in by little and little; then your 
Flour by little at a time, ſo beat with both Spoons 
an hour longer; then ſtrew Sugar on Papers, and 
drop them the bigneſs of a Wall- nut, and ſet them 
in the Oven ; the Oven muſt be hotter than when 
Pyes are drawn. Do not touch them with your 
Fingers before they are baked. Let the Oven be 
ready for them againſt they are done; be careful 
the Oven does not colour them. 


To make the thin Dutch Bis let. 


AKE five pounds of Flour, and two ounces 
of Carraway-ſeeds, half a pound of Sugar, 
and ſomething more than a pint of Milk. Warm 
the Milk, and put into it three quarters of a pound 
of Butter ; then make a Hole in the middle of 
your Flour, and put in a full pint of good Ale- 
yeaſt ; then pour in the Butter and Milk, and 
make theſe into a Paſte, and let it ſtand a quarter 

of an hour by the Fire to riſe; then mould it, and 

roll it into Cakes pretty thin; prick them all over 
pretty much, or they will bliſter ; ſo bake them a 

quarter of an hour. + 
K2 To 
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To make an ordinary Seed Cake. 


AKE fix pounds of fine Flour, rub into it a 

5 thimble-full of Carraway-ſeeds finely beaten, 
and two Nutmegs grated, and Mace beaten; then 
heat a quart of Cream, hot enough to melt a 
und of Butter in it, and when *tis no more than 
lood warm, mix your Cream and Butter with a 


pint of good Ale-yeaſt, and then wet your Flour 


with it; make it pretty thin; juſt before it goes 


into the Oven put in a pound of rough Carraways, 
and ſome Citron fliced thin. Three quarters of 
an hour in a quick Oven will bake it. 


To make ordinary Wigs. 
"Tx Ee three pounds and an half of fine Flour, 
and three quarters of a pound of Butter, rub 
it into the Flour till none of it be ſeen ; then take 
a Pint or more of new Milk, and make it very 
warm, and three quarters of a pint of Ale-yeaſt ; 
and with theſe make it into a light Paſte, and put 


in<Carraway-ſeeds, or what Spice you pleaſe ; 


then ſet it before the Fire to riſe; then mix in it 
three quarters of a pound of Sugar ; then roll them 


out pretty thin, and put them on Tin-Plates and 
hold them before the Fire to riſe again, or before 


the Oven, Let your Oven be pretty quick, and 
they will ſoon be baked. 3 > 


A good Seed Cake. 


AKE two of the fineſt Flour well 
dried, two pounds of freſh Butter rubbed 
well in; ten Eggs, leave out five whites ; three 


ſpoonfuls of Cream, four ſpoonfuls of go6d Yeaſt ; 
mix all well together and let it to the Fire, not 


| 
c 
q 
\ 
I 
\ 
} 
\ 
\ 


too near; when tis well riſen, put in a pound 
of Carraway-comfits, An hour and a quarter will 
bake it. | | 


To make the Marlborough Cake. * . 


TP AKE eight Eggs, yolks and whites, beat and 9 
ſtrain them, and put to them a pound of Su- "2 
gar beaten and ſifted ; beat it three quarters of an 
our together ; then put in three quarters of a 
2 of Flour well dried, and two ounces of 
arraway-ſeeds. Beat it all well together, and 
bake it in a quick Oven in broad Tin-Pans. 


Another ſort of little Cakes. 


T* E a pound of Flour, and a pound of But- 

ter. Rub the Butter into the Flour, two 

ſpoonfuls of Yeaſt, and two Eggs. Make it up 

into a Paſte, flick white Paper, roll your Paſte 
out the thickneſs of a Crown, cut them out with 1 
the top of a Tin Caniſter ; ſift fine Sugar over 2 
them, and lay them on the ſlick d Paper. Bake 

them after Tarts an hour. Se Ee 


To make the White Cake. 


T AK E three quarts of the fineſt Flour, a pound 
and half of Butter, a pint of thick Cream, 
half a pint of Ale-yeaſt, half a quarter of a pint 
of Roſe-water and Sack together, a quarter of 
an ounce of Mace, nine Eggs, abating four = 
whites, beat them well; five ounces of doubles 
refined Sugar; mix the Sugar and Spice, and 8 \ 
very little Salt with your dry Flour, and keep out - 
half a pint of the Flour to ſtrew over the Cake: _ 
when *tis all mixed, melt the Butter in the Cream 
when tis a little cool, ſtrain the Eggs into it, 

K 3 Teaſt, 
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Yeaſt, Sc. Make a Hole in the midſt of the 
Flour, and pour all the *wetting in, ſtirring it 
round with your Hand all one way, till well 
mixed. Strew on the Flour that was ſaved out, 
and ſet it before the Fire to riſe, covered over 
with a Cloth; let it ſtand ſo a quarter of an 
hour. You muſt have in readineſs three pounds 
and half of Currants waſhed and picked, and 
well dried in a Cloth ; mingle them in the Paſte 
without kneading ; put it in a 'Tin-Hoop ; ſet it 
in a quick Oven, or it will not riſe ; it muſt ſtand 
an hour and half in the Oven. 


To make another ſort of Ginger-bread, 


1. a pound and half of London Treacle, 
two Eggs beaten, a pound of Butter mel- 
ted, half a pound of brown Sugar, one ounce 
of beaten Ginger; and of Cloves, Mace, Co- 
riander-ſeeds and Carraway-ſeeds, of each half 
an ounce; mix all theſe together with as much 
Flour as will knead it into Paſte ; roll it out, 
and cut it into what Form you pleaſe. Bake 
it in a quick Oven on Tin-Plates ; a little 
time will bake it. 


To male Birkets. 


＋ o a quart of Flour, take a quarter of a 
pound of Butter, and a quarter of a 
pound of Sugar, one Egg, and what Carraway- 
ſeeds you pleaſe, wet with Milk as ſtiff as you 
can; then roll them out very thin; cut them 
with a ſmall Glaſs. Bake them on Tin-Plat 
your Oven muſt be ſlack. Prick them very well 
Juſt as you ſet them in, and keep them dry 
when baked, | 

2 | To 
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To make brown French Loaves. 


* k E a peck of coarſe Flour, and as much of 
the Raſpings of Bread, beaten and ſifted as 
will make it look brown; then wet it with a pint 
of good Yeaſt, and as much Milk and Water warm 
as will wet it pretty ſtiff; mix it well, and ſet it 
before the Fire to riſe ; make it into fix Loaves ; 
make it up as light as you can, and bake it well in 
a quick Oven. 


To male the hard Bisket. 


* K E half a peck of fine Flour, one ounce of 
Carraway-ſeeds, the whites of two Eggs, a 
quarter of a pint of Ale-yeaſt, and as much warm 
Water as will make it into a ſtiff Paſte ; then make 
it in long rolls. Bake it an hour; the next day pare 
it round; then ſlice it in Slices about half an inch 


thick; dry it in the Oven; then draw it and turn 


it, and dry the other ſide ; they will keep the whole 


year. 
To make Whetſton Cakes. 


4 half a pound of fine Flour, and half a 


pound of Loaf-ſugar ſearced, a ſpoonful of 
Carraway-ſeeds dried, the yolk of one Egg, the 
whites of three, a little Roſe-water, with Amber= 
greaſe diffolved in it ; mix it together, and roll it 
out as thin as a Wafer; cut them with a Glaſs ; lay 
them on flower'd Paper, and bake them in a flow 
Oven. | 


To make a good Plum-Ca ke. 


PT 4k: four pounds of Flour, put to it half a 

pound of e, e beaten and ſifted, of 
Mace and Nutmegs half an ounce beaten fine, a 
— K 4 6 little 


* * 1 
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little Salt. Beat the yolks of thirty Eggs, the Dr) 
whites of fifteen, a pint and half of Ale-yeaſt, Cal 


three quarters of a pint of Sack, with two grains Or: 
of Ambergreaſe, and two of Musk ſteeped in it Ov 
five or ſix hours; then take a large pint of thick tis 
Cream, ſet it on the Fire, and put in two pounds din 
of Butter to melt, but not boil ; then put your Ca 
Flour in a Bowl, make a hole in the midſt, and dy 


pour in your Yeaſt, Sack, Cream and Eggs. Mix 

| it well with your Hands, make it up, not too ſtiff, 

I ſet it to the Fire a quarter of an hour to riſe ; then 

; put in ſeven pounds of Currants picked and waſhed 
in warm Water, then dried in a coarſe Cloth, and 

kept warm till you put them into your Cake, 
which mix in as faſt as you can, and put candied 
Lemon, Orange and Citron in it; put it in your 
Hoop, which muſt be ready buttered and fixed ; 
ſet it in a quick Oven; bake it two hours or more, 
when tis near cold, Ice it. 


Another Plum-Cake. - 


I AKE four pounds of Flour, four pounds of 
; Currants, and twelve Eggs, half the whites 
taken out, near a pint of Yeaſt, a pound and half 
of Butter, a good half pint of Cream; three quar- 
ters of a pound of Loaf- ſugar, beaten Mace, Nut- 


megs and Cinnamon, half an ounce beaten fine; / 
mingle the Spices and Sugar with the Flour ; beat 
the Eggs well, and put to them a quarter of a pint F 
of Roſe- water, that had a little Musk and Amber- 
greaſe diſſolved in it; put the Butter and Cream 


into a Jug, and put it in a Pot of boiling Water 
to melt; when you have mixed the Cake, ſtrew a 
little Flour over it. ..Cover it with a very hot Nap- 
kin, and ſet it before the Fire to riſe ; butter and 
flour your Hoop, and juſt as your Oven is ready, 
put your Currants into boiling Water to Fugue 


Dry them in a hot Cloth, and mix them in your 
| Cake. You may put in half a pound of candied 
Orange, and Lemon, and Citron ; let not your 
Oven be too hot, two hours will bake it, three if 
tis double the quantity. Mix it with a broad Pud - 
ding-ſtick, not with your Hands ; when your 
Cake is juſt drawn, pour all over ita Gill of Bran- 
dy or Sack ; then Ice it. . 


Another Plum-Cake with Almonds. 


þ Ye four pounds of fine Flour dried well, 


five pounds of Currants well picked and rub- 
bed, but not waſhed ; five pounds of Butter waſh- 


ed and beaten in Orange-flower Water and Sack; 
two pounds of Almonds beaten very fine, four 


pounds of Eggs weighed, half the Whites taken 


out; three pounds of double-refined Sugar, three 


Nutmegs grated, a little Ginger, a quarter of an 
ounce of Mace, as much Cloves finely beaten, a 
quarter of a pint of the beſt Brandy: The Butter 


muſt be beaten to Cream; then put in your Flour, 
and all the reſt of your things, beating it till you put 


it in your Oven; four hours will bake it, the O- 
ven muſt be very quick; put in Orange, Lemon- 
peel candied, and Citron as you like. 


A rich Seed Cake, called, The Nun's Cake. 


'F AK E four pounds of your fineſt Flour, and 


three pounds of double- refined Sugar beaten 


and ſifted ; mix them together, and dry them by 

the Fire till you prepare your other Materials. 
Take four pounds of Butter, beat it in your 

Hands till *tis very ſoft like Cream ; then beat 


thirty-five Eggs, leave out ſixteen Whites, and 
ſtrain out the Treddles of the reſt, and beat them 


andthe Butter together, till all appears like Butter, 
put 


\ 2 1 4s N We * 2 | A 
The Compleat Houſewife. 1 . 


5 


GAS” 
OI 


1 38 The C ompleat H ouſewwife. | 


Put in four or five ſpoonfuls of Roſe or Orange. 
flower Water, and beat it again ; then take your 
.. Flour and Sugar with ſix ounces of Carraway- feeds 
and ſtrew it in by degrees, beating it up all the 
time for two hours together; you may put in 23 
4 much Tincture of Cinnamon or Amber-greaſe az 
1 you pleaſe; butter your Hoop, and let it ſtand 
1 three hours in a moderate Oven. 


To ice a great Cake. 


AK E two pounds of the fineſt double- refined 
| 'T Sugar, beat and ſift it very fine, and like- 
. wiſe beat and fift a little Starch and mix with it; 

then beat ſix Whites of Eggs toa Froth, and put 
to it ſome Gum- water, the Gum muſt be ſteeped 

In Orange-flower Water ; then mix and beat all 
theſe together two hours, and put it .on your 
Cake; when tis baked, ſet it in the Oven a quar- 
ter of an hour. | 


Another Ka el 


AE E a pound of Flour, dry it by the Fire, 
＋ add to it a pound of fine Sugar beaten and 
ſifted; then take a pound and a quarter of Butter 

and work it in your Hand till tis like Cream; beat 
the Volks of ten Eggs, the Whites of ſix; mix 
all theſe together with an ounce and a half of Car- 
raway-ſeeds, and a quarter of a pint of Brandy; 

it muſt not ſtand to riſe. 
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CREAMS and JELLIES. 


4 


Lemon Cream. 


AKE five large Lemons, and ſqueeze 

out the Juice, and the Whites of fix 

Eggs well beaten, ten ounces of dou- 
ble-refined Sugar beaten very fine, and twenty 
ſpoonfuls of Spring-water ; mix all together and 
ſtrain it through a Jelly bag; ſet it over a gentle 
Fire, ſcum it very well, when *tis as hot as you can 
bear your Finger init, take it off, and pour it in- 
to Glaſſes; put Shreds of Lemon-peel into ſome 
of the Glaſſes. 7 


Another Lemon Cream. 


AKE the Juice of four large Lemons, and 

half a pint of Water, and a pound of dou- 
ble-refined Sugar beaten fine, and the Whites of 
ſeven Eggs, and the Yolk of one beaten very well; 
mix all 4 and ſtrain it, and ſet on a gen- 
tle Fire, ftirring it all the while, and ſcum it 
clean; put into it the Peel of one Lemon, when 
tis very hot, but not boil ; take out the Lemon- 
peel, and pour it into China Diſnes. 


* 
* 
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* To make Orange Cream. take 

| : beat 
3h ARE a pint of the Juice of Sevil Oranges, and fuls 
| *pur to it the Volks of fix Eggs, the Whites off 
of four; beat the Eggs very well, and ſtrain them ſet 
and the Juice together ; add to it a pound of double. to\ 
refined Sugar beaten and ſifted ; ſet all theſe toge. 


ther on a ſoft Fire, and put the Peel of half an 
Orange into it, keep it ſtirring all the while, and 
when tis almoſt ready to boil, take out the Orange- 

por and pour out the Cream into Glaſſes or China * 
Dilhes. 


5 bo: To make Gooſe-berry Cream. Bc 
1 . . an 
„ AE E two quarts of Gooſe- berries, put to them G 


as much Water as will cover them ; let them 
boil all to maſh, then run them through a Sieve 
with a Spoon; to a quart of the Pulp, you muſt 
have fix Eggs well beaten, and when the Pulp is hot 
125 in an ounce of freſh Butter, ſweeten it to your 
aſte, and put in your Eggs, and ſtir them over 
a gentle Fire till they grow thick; then ſet it by, 
and when tis almoſt cold, put into it two ſpoon- 
g fuls of Juice of Spinage, and a ſpoonful of Orange- 
E | flower-water or Sack, ſtir it well together, and 
: put it in your Baſons, when tis cold ſerve it to 
the Table. ; 
Some love the Gooſe-berries only maſhed, not 
pulped through a Sieve, and put the Butter, and 
Eggs, and Sugar as the other, but no Juice of 
Spinage. "© 0 


wy 0 
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To make Barley-Cream. 


5 þ Axx aſmall quantity of Pearl Barley, and boil 
1 it in Milk and Water till *tis tender; then 
ſtrain the Liquor from it, and put your Barley in- 
: | . 8 


* 
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to a quart of Cream, and let it boil a little; then 
take the Whites of five Eggs, and the yolk of one; | 
beaten with a ſpoonful of fine Flour, and two ſpoon- 
fuls of Orange-flower-water ; then take the Cream 
off the Fire and mix the Eggs in by degrees, and 
ſet it over the Fire again to thicken; ſweeten it 
to your Taſte; pour it into Baſons, and when tis 
cold ſerve it up, 


To make Steeple Cream, 125 


Take five ounces of Harts-horn, and two 
T ounces of Ivory, and put them into a Stone- 
Bottle, and fill it up with fair Water to the Neck, 
and-put in a ſmall quantity of Gum Arabick, and 
Gnm Dragant ; then tie up the Bottle yery cloſe, 
and ſet it into a Pot of Water with Hay at the 
bottom, let it boil fix hours; then take it out and 
let it ſtand an hour before you open it, leſt it fly in 
your Face ; then ſtrain itin, and it will be aftrong 
Jelly; then take a pound of blanched Almonds,” 
and beat them very fine, and mix it with a pint of 
thick Cream and let it ſtand a little ; then ſtrain it 
out, and mix it with a pound of Jelly; ſer it over 

the Fire till *tis ſcalding hot, ſweeten it to your 
Taſte with double-refined Sugar; then take it off 
and put in a little Amber, and pour it into ſmall 
high Gallipots like a Sugar-loaf at top, when tis 
cold turn them out, and lay whipt Cream about 
them in Heaps. | EN 


To make blanched Cream. 


AKE a quartof the thickeſtſweet Cream you 

can get, ſeaſon it with fine Sugar and Orange: 
flower-water ; then boil it; then beat the Whites £2 
of twenty Eggs with a little cold Cream, take out : 
the Treddles, and when the Cream is on the —_ 
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and boils, pour in your Eggs, ſtirring it very well 
till it comes to a thick Curd; then take it up and 
paſs it through a hair Sieve ; then beat it very well 
with a Spoon till *tis cold, and put it in Diſhes 
for ule, 


To make Quince Cream. 


AKE Quinces, ſcald them till they are ſoft ; 
& © pare them, and maſh the clear part of them, 
and pulp it through a Sieve ;; take an equal weight 
of Quince, and double-refined Sugar beaten and 
ſifted, and the Whites of Eggs, and beat it till it 
is as White as Snow, then put it in Diſhes. 


To make Almond Cream. 


Ak E a quart of Cream, boil it with Nutmeg, 
Mace, and a bit of Lemon-peel, and ſweet- 

en it to your Taſte ; then blanch ſome Almonds, 
and beat them very fine; then take nine Whites 
of Eggs well beaten, and ſtrain them to your 
Almonds, and rub them very well through a thin 
Strainer ; ſo thicken your Cream, juſt give it one 
| boil, and pour it into China Diſhes, and when tis 
cold ſerve it up. ES HL, SCA 


Jo make Ratafia Cream. 


Tlaxs fix large Laurel-leaves, and boil them 
; in a quart of thick Cream; when tis boiled 
throw away the Leaves, and beat the yolks of five 
Eggs with a little cold Cream, and Sugar to your 
Taſte ; then thicken your Cream with your Eggs 
and ſet it over the Fire again, but let it not boil; 
keep it ſtirring all the while, and pour it into Chi- 
na Diſhes, when tis cold tis fit for ule, 


E 
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id To make Sack-cream. 5 


'$ T* K E the yolks of two Eggs, and three ſpoon- 
fuls of fine Sugar, and a quarter of a pint of 
Sack; mix them together, and ſtir them into a 
pint of Cream; then ſet them over the Fire till*ris 
ſcalding hot, but let it not boil. You may toaſt {ome 
; thin ſlices of white Bread and dip them in Sack or 


„ Orange- flower- water, yd pour your Cream over 
t them. 

2 To make Rice cream. 

t 


1 * E three ſpoonfuls of the Flour of Rice, as 
much Sugar, oe olks of two Eggs, two 
ſpoonfuls of Sack, ole, or Orange-flower- 
vater; mix all theſe together, and put them to 2 
pint of Cream, ſtir it over the Fire till tis "hls 
then pour it into China Diſhes. Kit 


ö 

) 8 
JI make Harts-born Jh 

; 

| Ton E alarge Gallipot and fill it full of Harts- 
Horn, and then fill it full with Spring-wa- 
| ter, and tie a double Paper over the Gallipot, and 
ſetit in the Baker's Oven with Houſehold-bread, 
in the Morning take it out, and run it through a 
Jelly-bag, and ſeaſon it with Juice of Lemons, and 
double-refined Sugar, and the whites of eight 
Eggs well beaten; let it have a boil, and run it 
through the Jelly-bag again into your Jelly-glaiſes; YL 
put a bit of Lemon: peel in the Bag. 


To make Calf s-foot Jah. 


T o four Calfes- feet take a gallon of fair Water, 
cut them in pieces, and put them in a Pipkin 


Cloſe covered, and boil them ſoftly till almoſt x 4 


[3 


is 
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or five Lemons, double- refined Sugar to your 


peel like Threds, and put in half the Glaſſes. 


your Syllibub Glaſſes ; but firſt you muſt ſweeten 
ſome Claret or Sack, or White- wine, and ſtrain it, and 


Glaſſes, and then gently lay in your Froth. Set them 
dy. Do not make them long before you uſe them. 


be conſumed ; then run it through a Sieve, and 
let it ſtand till *tis cold ; then with a Knife take of 
the Fat, and top and bottom, and the fine part of 
the Jelly melt in a Preſerving-pan or Skillet, and 
put in a pint of Rheniſh-wine, the Juice of four 


Taſte, the whites of eight Eggs beaten to a froth; 
ſtir and boil all theſe together near half an hour; 
then ſtrain it through a Sieve into a Jelly-bag ; put 
into your Jelly-bag a ſprig of Roſemary, and x 
piece of Lemon-peel ; paſs it through the Bag till 
tis as clear as Water. You may cut ſome Lemon- 


To make whipt Cider 


e AK E a quart of thick Cream, and the whites 

of eight Eggs beaten with half a pint of 
Sack; mix it together, and ſweeten it to your Taſte 
with double-refined Sugar : You may perfume it if 
you pleaſe with ſome Musk or Ambergreaſe tyed 
in a Rag, and ſteeped a little in the Cream; whip 
it up with a Whisk, and a bit of Lemon-peel tyed 
in the middle of the Whisk ; take the Froth with a 
Spoon, and lay it in your Glaſſes or Baſons. 


To make whipt Syllibubs. 


T AKE a quart of Cream, not too thick, and 2 
pint of Sack, and the Juice of two Lemons ; 
ſweeten it to your Palate, and put it into a broad 
earthen Pan, and with a Whisk whip it, and as the 
Froth riſes, take it off with a Spoon, and lay it in 


put ſeven or eight ſpoonfuls of the Wine into your 
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To ate 4 freſh Cheeſe.” 5781 


AK E a quart af Cream, and ſet it over the 
1 | 'Fire till it is ready to boil ; then beat nine 
Eggs, yolks andywhites very well; when you are 
beating. them, put to them as much Salt as will lie 
on a ſmall Knife's point; put them to the Cream, 
and ſome Nutmeg quartered, and tyed up in a 
Rag; ſo let them boil till the Whey is clear; then 
take it off the Fire, and put it in a Pan, and ga- 
cher it as you do a Cheeſe; then put it in a Cloth, 
and drain it between two; then put it in a Stone 
Mortar, and grind it, and ſeaſon it with a little 
Sack and Orange-flower Water and Sugar, and then 
put it in a little earthen Colander, and let it ſtand 
two hours to drain out the Whey ; then put it in 
the middle of a China Diſh, and pour thick hs 
about it ; 3'fo ſerve it to the Table. 


To ma e Almont' Butter, 


T5 KE 4 pound of the beſt Jordan Almonds, 
blanched in cold Water, and as you blanch 
them, throw them into fair Water; then beat them 
in a Marble Mortar very fine, with ſome Roſe or 
Orange: flower Water, to keep them from oiling 3 
then take 4 pound of Butter out of the Chern before 
tis ſalted, but it muſt be very well waſhed ; and mix 
it with your Almonds, with near a pound of doubles 
refined Sugar beaten and ſifted; when tis very well 
mixed, ſet it by to cool; when you are going to uſe 
it, put it into a Colander; and paſs it through with 
the back of a Spoon into the Diſh you ſerve it in. 


Tg your Hand high, and let it be 9291 195 ups - 


Io male Kihen Telly... 


"AKE out the. great Bones of four Calfe- feet, 
and put the Feet into a Pot with ten quarts 
of Water three ounces of * three * 


LE . T. * C = n „ i © A * 
S p 2 a hr yy 1 1 . 
* 5 W 9 o * by PIR * 4 * — 9 
* 


* * 


8 * 
a 4 * 
* d — N & D 
* £5 
N > 


1 4 
- bd 


wy * * | "4 * : * . a £ * on 
ry WIR 
* . 
. _ 
*,, WO 


146 TheCompleat Houſew#ft, 


of Iſing-glaſs, a Nutmeg quartered, four blades of 
Mace; then boil this till it comes to two quarts 
and ſtrain it through a fine Flannel Bag; let it ſtan} 2 

twenty- four hours; then ſcrape off all the Fat from 
the top very clean; then heat it, and put to it the 
whites of fix Eggs beaten to a froth; boil it a lit- 1 
tle, and ſtrain it again through a Flannel Bag; 
then run the Jelly into little high Glaſſes ; run 
every Colobr as thick as your Finger ; one Colour 
muſt be thorough cold before you put another on, 
and that you run on muſt be not blood warm for 
fear it mixes together ; you muſt colour red with 
Cochineal, green with Spinage, yellow with Saf. 
fron, blue with ihe of Violets, white with 
thick Cream, and ſometimes the Jelly by it ſelf, 
Jo make Cream of any preſerved Fruit. 
Ak E half a pound of the Pulp of any pre- 
[ ſerved Fruit; put it in a large Pan; put to 
it the whites of two or three Eggs ; beat them to- 

' gether exceeding well for an hour; then with; a f 
Spoon take it off, and lay it heaped up high on 
the Diſh or Salver with other Creams, or put it in 
the middle Baſon ; Raſp-berries will not do this way, 


ww | To make 4 Snom | Foſſet. 125 


11 | 15. 
| fn IS. AK E a quart of new Milk, and boil it with 
2 a ſtick of Cinnamon and quartered Nutmeg ; 


when the Milk is boiled, take out the Spice, and 
beat the yolks of ſixteen Eggs very well, and by 
degrees mix them in the Milk till it is thick; then 
beat the whites of the ſixteen Eggs with a little Eg 
Sack and Sugar into a Snow; then take the Baſon 5 
you deſign to ſerve it up in, and put in it a pint of 
Sack; ſweeten it to your Taſte; ſet it over the 

Fire, and Jet one take the Milk, and another the \ 
whites of Eggs, and ſo. pour them together into Fir 
the Sack in the Baſon 7 keep it ſtirring all 7 wit 
5 | . . while 8 


* 
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while tis over the Fire; when 'tis thorough warms 
take it off, cover it up, and let it ſtand a little 
before you uſe it. . 


To make a Felly Poſſet. 


AK E twenty Eggs, leave out half the whites, 
T and beat them very well; put them into the 
Baſon you ſerve it in with, with near a pint of 


Sack, and a little ſtrong Ale; ſweeten it to your 
Taſte, and ſet it over a Charcoal Fire, keep it ſtir- 
ring all the while; then have in readineſs a quart 


of Milk or Cream boiled with a little Nutmeg and 
Cinnamon, and when your Sack and Eggs is hot 
enough to ſcald your Lips, put the Milk to it 
boiling hot; then take it off the Fire and cover it 
up half an hour ; ſtrew Sugar on the Brim of the 
Diſh, and ſerve it to the Table. 


To make Flummery Candle, © 


T AKE A pint of fine Oatmeal, and put to it two 
quarts of fair Water; let it ſtand all night, in 
the morning ſtir it, and ſtrain it into a Skillet, with 
three or four blades of Mace, and a Nutmeg quar- 
tered ; ſer it on the Fire, and keep it ſtirring, and 
let it boil a quarter of an hour; if it is too thick 
put in more Water, and let it boil longer; then 
add a pint of Rheniſh, or White-wine ; three ſpoon» 
fuls of Orange-flower-water, the Juice of two Le- 
mons and one Orange, a bit of Butter, and as much 
fine Sugar as will ſweeten'it : Let all theſe have 4 
walm, and thicken it with the yolks of two or three 
Eggs. Drink it hot for a breakfaſt, ,. | 


Jo make Tea-Candle. - 


M Ak E a quart of ſtrong green Tea, and pour 
VI it out into a Skillet, and ſet it over the 
Fire; then beat the yolks of four Eggs, and mit 


* 


with them a pint of White-wine; a grated Nutmeg, 


L 2 Sugar 


* 
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Sugar to your Taſte, and put all together; tir it 
over the Fire till *tis very hot, then drink it in. 
China Diſhes as Caudle. 


A fine Conde. 


T Ak E a pint of Milk, turn it with Sack; then 
| ſtrain it, and when *tis cold, put it in a Skil. 
; let with Mace, Nutmeg, and. ſome. white Bread 
fliced; let all theſe boil, and then beat the yolks 
of four or five Eggs, the whites of two, and thicken 
Your Caudle, ſtirring it all one way for fear it 
curdle; let it warm together, then take it off and 
ſweeten it to your Taſte. ( 


To make Harts-horn or Calf "of, oot Jel 


without Lemons. 


| _— E a pair of Calf*s-feet, boil them with fix 
quarts of fair Water to maſh; it will make 
. quarts of Jelly ; then ſtrain it off, and let it 
ſtand till 'tis cold, take off the top, and ſave the 
middle, and melt it again and ſcum it; then take 
fix whites of Eggs beaten to a froth, half a pint of 
Rheniſh-wine,. and one Lemon juiced, and half a 
pound of fine powdered Sﬀzar ; ſtir all together, 
and let it boil, then take it off, and put to it 38 
much Spirit of Vitriol as will ſharpen it to your 
Palate, about one penny-worth will do, let it not 
boil after the Vitriol is in; let your Jelly-bag be 
made of thick Flannel, then run it through till 'tis 
clear; you may put the whites of the Eggs 
that ſwim at top into the Bag firſt, and that will 
thicken the Bag. 


To make Oatmeal Candle. 


| 1 * x E two quarts of Ale, and one of ſtale Beer, 
and two quarts of Water; mix them all toge- 


th ther, and ky to it two handfuls of Pot-Oatmeal, 
Hr twelve 


8. 
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ewelfe Cloves, five or ſix blades of Mace, and a 3 
Nutmeg quartered or bruiſed; ſet it over the Fire, * 
and let it boil half an hour, ſtirring it all the 
white ; then ſtrain, it out through a Sieve, and 
put in near a pound of fine Sugar, and a bit of 
Lemon-peel ; pour it into a Pan and cover it cloſe 
that it may not ſcum; warm it as you ufe it, , 
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T AE E a quart of Water, and let it boil a quarter 
of an hour; then put in a quarter of an ounce 
of Salop finely powdered, and let it- boil half an 
hour longer, ſtirring it all the while; then ſeaſon it 
with White-wine and Juice of Lemons, and ſwee- 
ten it to your Taſte; drink it in China Cups as 
Chocolate; tis a great Sweetener of the Blood. 
Boil Sagoe till tis tender and jellies, a ſpoon- 


8 ful and half to a quart of Water; then ſeaſon it 
. as berg Salop, and drink it in Chocolate- 
t Diſhes ;- or if you pleaſe, leave out the Wine and 
e Lemon, and put in a pint of thick Cream and a 
0 ſtick of Cinnamon, and thicken it up with two, - 
f . 
; Io make Jemon Syllibubs. _ 
s Taxes a quart of Cream, half a pound of Su- 
gar, a pint of White- wine, the Juice of two 
tor three Lemons, the Peel of one grated; mix all 
e theſe, and put them in an earthen Pot, and milk 
ls it up as faſt as you can till it is thick; then pour | 
s it into your Glaſſes, and let them ſtand five or ſix 
i WH hours: You may make them over night. 94 
Jo make white Leach. | 4 
3 T a=z half a pound of Almonds,” blanch\and — 7 
r, beat them with Roſe- water, and a little Milk; * 


e W then ſtrain @ out, and put to it a piece of Iſin- 
l, glaſs, and let it boil on a Chafing-diſh'of 'Coals half 
—_ — 1 3 an 
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an hour; then ſtrain it into a Baſon and ſwekten 
it, and put a grain of Musk in it, and let it boil 
a little longer, and put to it two or three D 
of Oil of Mace or Cinnamon, and keep it tilt ri 
cold; eat it with Wine or Cream. 


To make White-Wine Cream. 


Ax x a quart of Cream, ſet it on the Fire, and 
ſtir it till *tis blood warm; then boil a pint of 
White-wine with Sugar till it is Syrup: So mingle 
the Wine and Cream together; put it in a China 
Baſon, and when *tis cold ſerve it up. 


Jo make Strawberry or Raſp-berry Fool. 


T AK E a pint of Raſp-berries, ſqueeze and ſtrain 
the Juice with Orange-flower-water : Put to 
the Juice five ounces of fine Sugar 3 then ſet a pint 
of Cream over the Fire, and let it boil up; then 


put in the Juice, give it one ſtir round, and then 


Put it in/your Baſon ; ſtir it a little | in the an 


7 * when * tis cold uſo it. 


To make Suck Gen 


Tax: x E 2 quart of thick Cream, and ſet it over 


the Fire, and when it boils take it off; put a 
piece of Lemon- peel in it, and ſweeten it very well; 
then take the China Baſon you ſerve it in, and put 
into the Baſon the Juice of half a Lemon, and nine 
_— of Sack ; then ſtir in the Cream into the 


Baſon by a ſpoonful at a time, till all the Cream 
is in, when tis little more than blood warm ſer it 
by till next day; ſerve it with Wafers round it. 


To make Ratafia Bisket. 


T AKE four ounces of bitter Almonds, blanch 
and beat them as fine as you can; in beating 
them, put in the whites of four Eggs, one at a 


time ; then mix it up with lifted Sugar to a light 
« Es — Paſte; 


* 


"+ Compl edt. Eloufewwife 1 15 | 
PMe ; roll them, and lay them on Wafer Paper, 
and on Tin-Plates; make the Paſte ſo light that 
you may take it up with a Spoon. Bake them 
_—— Oben. t eee, eee 
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To make” Fiſtachia Cream. 
d x LL your Piſtachia's, and beat them wery © 3 
of fine, and boil them in Cream; if tis not 
le green enough, add a little Juice of Spinage 3 


thicken it with Eggs, and ſweeten to your Taſte ; 
pour it in Baſons, and ſet it by till *tis cold. 


_ E three ounces of Harts-horn, and put it 
to boil with two quarts of Spring- water; let 
it immer over the Fire ſix or ſeven hours till half 
the Water is confumed, or elſe put it in a Jug, 
and ſet it in the Oben with Houſnold Bread; then 
ſtrain it through a Sieve, and beat half a pound of 
Almonds very fine, with ſome Orange- flower- water 
in the beating; and when they are beat, mix a 
little of your Jelly with it, and ſome fine Sugar; 


© = 
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N , 
1 ſtrain it out, and mix it with your other Jelly; ſtir 
; it together till 'tis little more than blood warm; 
it then pour it into half-pine Bafons, fill them but 


balf full; when you uſe them, turn them out of 
the Diſh as you do Flummery; if it does not come 
out clean; hold the Baſon a minute or two in warm 
Water, eat it with Wine and Sugar. 

Put ſix ounces of Harts-horn in = glazed Ja | 
with a long Neck, and put to it three pints of ſoft 
Water; cover the top of the Jug cloſe, and put 


me _ 
_ . 
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n a Weight on it to keep it ſteddy ; ſer it in a Por 
g or Kettle of Water twenty-four hours ; let it not 
2 boil, but be ſcalding hot; then ſtrain it out and 
It wake your: Jelly. oo 09 gg tt” 
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A Sack Foſſet without Egg. 


1 AK x a quart of Cream or new Milk, and grate 
three Naples-biskets in it, and let them boil 
in the Cream; grate ſome Nutmeg in it, and ſwee- 
ten it to your Taſte ; let it ſtand a little to cool, 
and then put half a pint of Sack a little warm in 
your Baſon, and pour your Cream to it, hol 

it up high in the ae Y He it ſrand' a lirtl 
and ſerve it. | 


4 Sack Foſſet without Ora or Powe 


ARE halfa pound of Jordan Almonds, lav them 

all night in Water, blanch and beat them in 
a Stone Mortar very fine, with a pint of Orange- 
flower - water, or fair Water, a quarter and half of 
Sugar, a Iwo: penn) Loaf of Bread grated : 80 
— it boil till ꝰtis thick, continually ſtirring ĩt, then 
warm half a pint of Sack, and put to ity. ſtir it 
well together, and n a little N A 7728 n. 
mon in it. 


Te malt 4 « Poſs with At, King wit 
liam' Hofer.” ic 


Por: a quart of Cream, and mix c with it a pint 
of Ale, then beat the yolks of ten Eggs, and 
the whites of four; ; When they are well beaten, put 
them to your Cream and Ale, ſweeten it to your 
Taſte, and ſlice ſome Nutmeg in it; ſet ĩt over the 
Fire, and keep it ſtirring all the while, and when til 
thick, and before it boils, take it off, and pour it iv 
into the Baſon you ſerve. it in to the Table. 


Jo make the Pope's: . Foſſet. 


1 x ANC and beat three quarters of a 2 
ö of Almonds ſo fine, that they will ſpread be- 
N Fingers like Butter, pur in Water as 


Joh 
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| you beat them to keep them from oiling ; then 

rake a pint of Sack or Sherry, and{weeten it ver 

well with double-refined Sugar, make it boilin 

hot, and at the ſame time put half a pint of Water 

to your Almonds, and make them boil; then take 

both off the Fire, and mix them very well together 

with a Spoon, ſerve it in a China Diſn. 


Jo make very fine Syllibubs, © 


3 quart and half a pint of Cream, a 
pint of Rheniſh, half a pint of Sack, three 
Lemons, near à pound of double-refined' Sugar; 
beat and ſift the Sugar, and put it to your Cream, 
grate off the yellow Rind of your three Lemons, 
and put that in; ſqueeze the Juice of the three 
Lemons into your Wine, and put that to your | 
Cream; then beat all together with 'a Whisk, juſt "i 
half an hour; then take it up all together with a 
Spoon, and fill your Glaſſes: It will keep good 1 
nine or ten days, and is beſt three or four days 


old. Theſe are called the everlaſting Syllibubs. 4 
Io make an Oatmeal Sack Foſſet. 
n FTA oa 199960 nnn ah - LIES 


F a pint of Milk, and mix in it two 

1 ſpoonfuls of Flour of Oatmeal, and one of 

Sugar, put in a blade of Mace, and let it boil tiff 

the Rawneſs of the Oatmeal is gone off: In the 

mean time have in readineſs three ſpoonfuls of Sack, 

and three of Ale, and two of Sugar, ſet them over 

the Fire till ſcalding hot; then put them to you t 
Milk, give one ſtir, and let it ſtand on the Fre a 
minute or two and pour it in your Baſon; cover * 
your Baſon with a Pye Plate, and let it ſtand a lit ® 
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| Preſerves, Conſerves, and Syrups. 
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Jo preſerve Oranges whole. f 


L AKE the beſt Bermudas Oranges, and 
FF pare them with a Pen-knife very thin, and 
Hay your Oranges in Water three or four 
days, ſhifting them every day; then put them in a 
Kettle with fair Water, and put a Board on them to 
keep them down in the Water, and have a Skillet on 

the Fire with Water, that may be in readineſs to ſup- 
ply the Kettle with boiling Water; as it waſtes it 
muſt be filled up three or four times while the 

Oranges are doing, for they will take up ſeven or 
eight hours in boiling; for they muſt be ſo tender 
that a wheat Straw may be thruſt through them; 
then take them up and ſcoc 


*  ——_ 
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op the Seeds out of them 
making a little hole on the top; then weigh them, 
and to every pound of Orange take a pound and 
three quarters of double- refined Sugar, finely bea- 
ten and ſifted; fill up your Oranges with Sugar, 
and ſtrew ſome on them, and let them lye a little 
while ; then make your Jelly for them thus. | 
Take two dozen of Pippins, and flice them in- 

to Water, and when they are boiled tender, ſtrain 


r e ee => Tod 


the Liquor from the Pulp, and to every pound of 

Orange you muſt have a pint and half of this Li- 

quor, and put to it three quarters of the Sugar 
Fou left in filling the Oranges; ſet it on the Fire, 
And let it boil and ſcum it well, and put it A 5 
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Clean earthen Pan till tis cold; then put it in your 
Skillet, and put in your Oranges, and with a ſmall 
Bodkin job the Oranges as they are boiling to let 
the Syrup into them; ſtrew on the reſt of vs 
Sugar while they are boiling, and when they 
clear, take them up, and put them in your Glaſ- 
ſes, but one in a Glaſs, juſt fit for them, and boil 
the Syrup till *tis almoſt a Jelly; then fill up your 
Oranges and Glaſſes; and when they are cold pa- 
per them up, and put them in your Stove. 


To preſerve whole Quinces white, © 


7 8 AKE the largeſt Quinces of the greeneſt co- 
lour, and ſcald them till they are pretty ſoft 
then pare them and core them with a Scoop; then 
weigh your Quinces againſt ſo much double- refined 
Sugar, and make a Syrup of one half, and put in 
your Quinces, and boil them as faſt as you can; 
then you muſt have in readineſs Pippin Liquor; let 
it be very ſtrong of the Pippins, and when *tis 
ſtrained out, put in the other half of your Sugar, 
and make it a Jelly, and when your Quinces are 
clear, put them into the Jelly, and let them fim- 
mer a little; they will be very white; ſo glaſs 
them up, and when they are cold, paper them and 
keep them in a Stove. W ode Hl 
Io preſerve Gooſe-berries.. 
T*AaxE of the beſt Dutch Gooſe-berries before 
they are- too ripe, ſtone them, and put them * 
in a Skillet with ſo much fair Water as will cover 
them; ſet them on a Fire to ſcald, and when the 
are tender, take them out of the Liquor and peel 
off the outer Skin, as you do Codlins, and throw 
them into ſome double- refined Sugar, powdered 
and fifted ; put a handful more of Gooſe- berries 
| into 
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into that Water, and let them boil a little; the 
run the Liquor through a Sieve; take the weight 
of your peeled Gooſe- berries in double-refineds Su- 
gar; break the Sugar in lumps, and wet the lumps 


in the Liquor that the Gooſe-berries were ſcalded 


in, and put your Sugar in a preſerving Pan aver 2 


clear Fire, and let it boil up and ſcum it well; then 


put in your Gooſe-berries, and let them boil till 

they look clear; then place them in your Glaſſes, 

and boil. the Liquor a little ke and pour it on 

your Gooſe- berries in the Glaſſes; when they are 
cold paper them... 3 TOP Wy 


- To pre firs R. asp- -berries in Fel, © 


1 co pound take a pound and quarter of Su- 
gar made into a Syrup, and boiled candy high; 
then put in the Raſp-berries, and ſet them over a 
gentle Fire, and as they boil ſhake them; and 
when the Sugar boils over them, take them off the 
n and ſcum them and ſer them by a little ; then 
t them on again, and have half a pint of Juice of 
Currants by you, and at ſeveral times put in a little 
as it boils; ſhake them often as they grow nearer to 
be enough, which you may know by ſetting ſome 
in a Spoon to try if it will Jelly, for when they 
jelly they are enough; then lay them in your Glaſ- 
ſes, and keep the Jelly to cover them; but before 


you put it to them pick out 1 the Seeds, and let 


the Jelly cover them well. 1 0 2 * 
mb | f 
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* k E your Apricocks, ſtone and pare. thew, 
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and take their weight in double- refined Sugar 
beaten and ſifted, and put your Apricocks in a Sil- 


yer Cup or Tankard, and cover them over " 
O70! | : che 


Nax E of the largeſt and beſt Raſp-berries, and 
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the Sugar, and let them ſtand fo all night; the * 2 
next day put them in a preſerving Pan, and ſet ® Y 
them on a gentle Fire, and let them ſimmer a little 
while; then let them boil till they are tender and 
clear, taking them off ſometimes to turn and ſcum; 
keep them under the Liquor as they are doing, and 
with a ſmall clean Bodkin, or great Needle, job 
them ſometimes that the Syrup may penetrate in- 
to them; when they are enough take them up, 
and put them in Glaſſes. Boil and ſcum the Sy- 
rup, and when it is cold put it on your Apricocks 


Jo preſerve white Pear Plums. 
Ak R Pear Plums when they are yellow, be- 

TJ: fore they are too ripe ; give them a flit in 

the Seam, and prick them behind; make your 

Water almoſt ſcalding hot, and put a little Sugar 

to it to ſweeten it, and put in your Plums and co- 

yer them cloſe ; ſet themon the Fire to coddle, and 

take them off ſometimes a little, and ſet them on 

again: take care they do not break; have in rea- 

dineſs as much double-refined Sugar boiled to a 

height as will cover them, and when they are cod- 

dled pretty tender, take them out of that Liquor 

and put them into Jour preſerving Pan to your 

Syrup, which muſt be but Blood warm when your 
Plums go in. Let them boil till they are clear, 

ſcum them and take them off, and let them ſand, I 
two hours; then ſet them on again and boil them, VY * 

and when they are thoroughly preſerved take tem 

up and lay them in Glaſſes; boil your Syrup till # , ñ³ẽ 

'tis thick, and when ' tis cold, put it on your Plus ** 

and a month after if your Syrup grows thin, you 43 

muſt boil it again, or make a fine Jelly of Pippins 
and put on them. This way you may do the Pi», 

mordian Plum, or any white Plum, and when they;: 

are cold paper them uß. 7 
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To preſerve Damſons whole. 


> x E ſome Damſons, and cut them in pieces 
and put them in a Skillet over the Fire, with 
as much Water as will cover them; when they are 
boiled, and the Liquor pretty ſtrong ſtrain it out, 
add for every pound of your whole Damſons wiped 
clean, a pound of ſingle refined-Sugar ; put the 
third part of the Sugar into the Liquor, and ſer it 
over the Fire, and when it ſimmers, put in your 
Damſons. Let them have one good Boil, and 
'take them off for half an hour, covered up cloſe ; 
then ſet them on again, and let them ſimmer over 
the Fire, often turning them; then take them out 
. and put them into a Baſon, and ſtrew all the Sugar 
that was left on them, and pour the hot Liquor 
over them, and cover them up, and let them ſtand 
till the next day; then boil them up again till they 
are enough; take them up, and put them in Pots; 
boil the Liquor till it jellies, and pour it on them 
when tis almoſt cold, ſo paper them up. 


To parch Almonds. 


Taxes a pound of Sugar, make it into a Syrup 
and boil it candy high; then put in three quar- 
ters of a pound of Jordan Almonds blanched; keep 
them ſtirring all the while till they are dry and criſp; 
then put them in a Box and keep them dry. 


IJ0o dry Apricocks. 


® 5 
1 


T Ak E to a pound of Apricocks a pound of 
1 double- refined Sugar; then ſtone them and 
pare them, and put them into cold Water, and 
when they are all ready, put them into a Skillet of 
hot Water and ſcald them till they are tender Fo 


S 
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drain them very well from the Water, and put 
them into a Silver Baſon, and have ip readineſs 
your Sugar boiled to. Sugar again, and pour that 
Sugar over your Apricocks, and cover them with a 
Silver Plate, and let them ſtand all night; the next 
day ſet them over a gentle Fire, and let them be 


ſcalding hot, turning them often; you muſt do them 


twicea day, till you ſee them begin to candy ; then 


take them out and ſet them in your Stove on Glaſ- 


ſes to dry, heating your Stove every day till they 
are dry. 1 1 
To preſerve green Plums. 


AKE green Plums grown to their full bigni 


carefully gathered with their Stalks and Leaves; 


put them into cold Spring Water over a Fire, and 


let them boil very gently; when they will peel take 
off the Skins; then put the Plums into other cold 
Water, and let them ſtand over a very gentle Fire 
till they are ſoft ; put two pounds of double-refined 


Sugar to every pound of Plums, and make the Su- 


gar with ſome Water into a thick Syrup before 
the Plums are put in: the Stones of the Plums are 
not to be grown ſo hard, but that you may thruſt 
a pin through them: After the, ſame manner do 
green Apricocks. Fa DG 


To make Sugar Plates. 


T AK E a pound of double-refined Sugar beaten _ 


and ſearced,and blanch and beat ſome Almonds 
and mix with it, and beat them togetherin a Mor- 
tar (with Gum-dragon diſſolved in Roſe-water) 
till*tis a Paſte ; roll it out and ſtrew Sugar on the 


Papers or Plate, and bake it after Manchet z gild 


„ 


it if you pleaſe, and ſerye Sweetmeats on it. 


but before they begin to ripen; let them d * 


To 
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* x E two or three whites of Eggs, and put To 
them into a Baſon of Water, and with a yery 15 
clean Hand lather that as you do Soap; take no- 
thing but the Froth, and when your Syrup boils, 
with a Ladle cover it with it; do this till your Sy- 
rup isclear, making ſtill more Froth, and covering 
the Syrup with it; it will make the worſt Sugar 
as clear as any, and fit to preſerve any Fruit. 


- 


To preſerve green Plums, 
uE Plums that will be greeneſt are the white 
Plums that are ripe in Wheat Harveſt; gather 
=>. hem about the middle of July whilſt they are green; 
1 when gathered, lay them in Water twelve hours; 

then ſcald them in two ſeveral Waters; let not the 
firſt be too hot, but the ſecond muſt boil before you 
put the Plums in, and when they begin to ſhrivel, 
peel off the Skin as you do Codlins; keep them 
whole, and let a third Water be made hot, and when 
it boils put in your Plums, and give them two or 
three walms; then take them off the Fire and eo- 
ver them cloſe for half a quarter of an hour, till 
you perceive them to look greeniſh and tender; 
then take them out and weigh them with double- 
refined Sugar, equal Weight ; wet a quarter of a 
pound of your Sugar in four ſpoonfuls of Water ; 5 
ſet it on the Fire, and when it ny to boil, take 
it off, and put in your-Plums one by one, and ſtrew 
the reſt; of your Sugar upon them, only ſaving 2 
little to put in with your Perfume, Musk or Am- 
; bergreaſe, which muſt be put in a little before they 
re done: Let them boil ſoftly on a moderate Fire 


half an hour or more till they are green and the Sy= cl 
eup thickiſh ; put your Plums in a Pot or Glaſſes; $1 
Jet the Syrup hayetwo or three walms more and put WM yc 


it to them, when they are cold paper them 2 
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For Plunis;- and put them in a Gallipot c 
vered, and ſet them in a Pot of boiling Water, — 


z5 they yield Liquor ſtill pour it out. To a pint of 
this Liquor, take a pound and quarter of Sugar; 


put them together, and give them a boil and a 


ſcum, after which take it off to cool à little; then 


take your pound of Plums, and as you put them in, 


give every one of them a prick or two with a Neè- 


dle, ſo ſet them again on a ſoft Fire a pretty while; 


then take them off, and let them ſtand till the next 
day that they may drink up the Syrup without 


breaking the Skin; the next day warm them again 
once dr twice till you ſee: the Syrup grow thick 
ud the Plums look of the right black, ſtill ſcum- 
ming them, arid when they will endute a doilz give 
them two or three walms; and ſcum them well, 


and put them in your Glaſſes: Be ſure you keep 
ſome df the Syrup in a Glaſs, that when your 


Plums are ſettled and cold you may cover them 


JAKE a phe of Plume, give them a file . 
lit in the Seam; then take ſome of wm 
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with it. The next ay piper” —_—_ ups and 22085 


them for uſe: 


* 


ARE your Quinces, and cut them in. halves; 


than core them, and parboil your Quinces; 
when they are ſoft, fake them up, ahdcruſh them 
through, a Strainer, but not too hard; only the 
clear Juice. Take the weight of the Juice in fine 
Sugar; boil to the Sugar-candy height; and put in 
your Juice, and let it ſcald a while, but not boil, 


take 


and if any Froth ariſe, ſcum it off, and when you 
M "Pp 


To make white 2 f Seinen : 


Wo 


long time. 


a little Fire. 
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take-it up, have ready a white preſerved Quince 
cut in ſmall flices, and lay them in the bottom of 
your Glaſſes, and pour your Jelly to them, it will 
candy on the top and keep moiſt on the bottom x 


To make clear Cakes of the Jelly of any 


Fruit. 


o half a pound of Jelly, take fix ounces of 

1 Sugar; wer your Sugar with a little Water, 
and boil it candy height; then put in your Jelly; 
Jer it boil very faſt till it jelly; then put it into Glaſ- 


ſes, and when tis dried enough on one ſide, tum 


it into Glaſs Plates. Set them in a Stove to dry lei- 
ſurely ; let your Stove be hot againſt your Cakes be 


f turned. | G 


Jo makeclear Cakes of any Fruit. 


"7 AK E your Gooſe-berries, or other Fruit, and 
| put them in an earthen Pot ſtopt very cloſe, 
and put them in a Kettle of Water, and let them boil 
till they break; then take them out, and run them 
through a Cloth ; take the weight of the Liquorin 


Sugar; boil the Sugarcandy high; then put in your 


Juice, and let it ſtand over a few Embers todry till 
*tis thick like a Jelly ; if you fear it will change 
colour, put in three or four drops of Juice of Lemon; 
pour it out into clear Cake Glaſſes, and dry them with 


JI0 make brown Sugar. 


2 A Gum-arabick, and diſſolve it in Water 
till ' tis pretty thick ; then take as much dou- 
ble-refined Sugar finely ſifted and perfumed as will 
make the Gum into a ſtiff Paſte; roll it out like 
Jumballs, and ſet it in an Oven exactly heated that 
* N 
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it may raiſe them and not boil; for if it boils tis 
ſpoiled; you may colour ſome of them. N 
To make Faſtils. 


AKE double-refined Sugar beaten and ſifted 
as fine as Flour ; perfume it with Musk and 


. 


Ambergreaſe ; then have ready ſteeped ſome Gum 


arabick in Orange-flower-water, and with that 
make the Sugar into a ſtiff Paſte ; drop into ſome 
of it three or four drops of Oil of Mint, or Oil of 


Cloves, or Oil of Cinnamon, or what Oil you like, | 


and let ſome only have the Perfume; then roll them 
up in your Hand like little Pellets, and ſqueeze 
them flat with a Seal. Dry them in the Sun. 


To Fricaſy Minds. | 


AKE a pound of Jordan Almonds ; do not 
blanch them, or but one half of them; beat 
the white of an Egg very well, and pour it on your 
Almonds, and wet them all over; then take half 
a pound of double- refined Sugar, and boil it to Su- 
gar again, and put your Almonds in, and ſtir them 
till as much Sugar hangs on them as will ; then ſer 
them on Plates, and put them into the Oven to 
dry, after Bread is drawn, and let themſtay in all 
night. They will keepthe Yearround if you keep 
them dry, and are a pretty Sweet-meat. 


To make Almond Cakes. 


B o1 L a pound of double-refined Sugar up to 
pound of Almonds blanched, and finely beaten 
with ſome Roſe or Orange-flower- water, the Juice 
of one Lemon, the Peels of two grated ; into the 
Juice put all theſe together; ſtir them over a gen- 
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a thin Candy; then have in readineſs half a 
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tle Fire till all the Sugar is well melted, but be 


ſure it does not boil after the Lemon is in; then | 
put it into your clear Cake Glaſſes ; Perfume them, | 
and when they are a littledry, cut them into what | 
ſhape you pleaſe. 4 

To make Orange Cakes. 


f Pi your Oranges very thin, and take of the 
K white Rinds in quarters; boil them white 
Rinds very tender, and when they are enough take 
them up and ſcrape the black off, and ſqueeze them 
between two Trenchers; beat them in a Stone 
Mortar to a fine Pulp with a little Sugar, pick 
the Meat out of the Oranges from the Skins and 
Seeds, and mix the Pulp and Meat together, and 
take the weight and half of Sugar; boil the Sugar 
to a Candy height, and put in the Oranges, ſtir 
them well together, and when *tis cold, drop them 
on a Pye Plate, and ſet them in a Stove. You may 
perfume them. To the Rinds of fix Oranges put 
the Meat of nine Lemons. Cakes are made the 
fame way, only as many Rinds as Meat, and twice 
the weight of Sugar. 18 
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To make Marchpane un boiled ; 


« | 
FIE E a pound of Almonds, blanch them and 
beat them in Roſe- water; when they are fine- | 

ly beaten, put to them half a pound of Sugar, beat | 
and ſearced, and work it to a Paſte ; ſpread ſome | 
on Wafers, and dry it in the Oven; when *tis cold, 
have ready the white of an Egg beaten with Rofe- 
water and double-refined Sugar. Let it be as thick 
as Butter, then draw your March-pane thorough | 
it, and put it in the Oven: It will Ice in a little | 
time, then keep them for uſe. e 
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If you have a mind to have your March- pane 
large, cut it when tis rolled out by a Pewter - 
plate, and edge it about the top like a Tart, and 
bottom with Wafer- paper, and ſet it in the Oven, 
and Ice it as aforeſaid; when the Iceing riſes, take 

it out and ſtrew coloured Comfits on it, or ſerve 
Sweet-meats on it. | | 


To preſerve Cherries, © 
P 1 CK and ſtone your Cherries, and weigh them, 
and take their Weight in ſingle refined Sugar 
beaten fine, mix three parts of the Sugar with 
Juice of Currants, and put it in your Preſerving- 
pan, and give it a boil and a ſcum, and then put 
in your Cherries: let them boil very faſt, now and 
then ſtrewing in ſome of the Sugar that was left 
till all is in. Scum it well, and when they are enough, 
which you may know by trying ſome in a Spoon, 
and when it jellies take it off, and fill your Glaſſes, 
and when they are cold paper them up. 1 


OS, 


T AK E your Currants and ſtrip them, and put 
. them in an earthen Pot; tie them cloſe 
down, and ſet them in a Kettle of _ boiling Water, 
and let them ſtand three hours, keeping the Wa» 
ter boiling ; then take a clean flaxen Cloth, and 
ſtrain out the Juice, and when it has ſertled, take 
à pound of double- refined Sugar, beaten and fift- 
ed, and putto a pint of the clear Juice: Have in 
readineſs ſome. whole Currants ſtoned, and when 
the Juice boils, put in your Currants, and boil 
them till your Syrup jellies, which you may know 
by taking, up ſome in a Spoon; then put it in your 
Glaſſes. This way make Jelly of Currants, only 
leaving out the whole Currants : when ris cold 
paper them up. M 3 EL 


To preſerve Curran 
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To preſerve Barberries. 


AKE the largeſt Barberries you can get, and 
ſtone them, and to every pound of Barber, 
ries take three pounds of Sugar, and boil it till 
*tis candy high ; then put in the Barberries, and 
let them boil till the Sugar boils over them all; 
then take them off, ſcum them, and ſet them on; 
again, and give them another Boil, .and put them 
in an earthen Pan; cover them with Paper, and 
ſet them by till the next day; then put them in 

Pots, and pour the Syrup over them; cover them 
with Paper, and keep them in a ; Stove. If the 
Syrup grows thin, you may make a little Jelly of 

Pippins, and put them in, when tis ready, and 
give them one walm, and pour them again intoGlaſſes, 


Io preſerve whole Fippins. 
F Ax Kentiſb Pippins, or Apple-Fobvs, pare 
them and Mlice them into fair Water; ſet 
them on a clear Fire, and when they are boiledto 
maſh, let the Liquor run thorough. a Hair Sieve. 
Boil as many Apples thus, till you have the quan- 
tity of Liquor you would have. To a pint of 
this Liquor you muſt have a pound of double- re- 
fined Sugar in great Lumps; wet the Lumps of 
Sugar with the Pippin Liquor, and ſet it over a 
gentle Fire, and let it boil, and ſcum it well, and 
while you are making the Jelly, you muſt have 
your whole Pippins boiling at the fame time; they 
muſt be the faireſt and beſt Pippins you can get; 
| {coop out the Cores, and pare them neatly, and 
put them into fair Water as you do them. | You 
. muſt likewiſe make a Syrup ready to put them 
. 75 into the quantity as you think will boil them 
Fo, in clear; you muſt make that Syrup with _— 
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refined Sugar and Water; 8 up your whole Pippfins 

in a piece of fine Muflin ſeverally, and when your 

Sugar and Water boils put them in; let them boil 9 

very faſt, ſo faſt that the Syrup always boils over 4 
them; ſometimes take them off, and then ſet them 
on again, and let them boil till they are clear and 
tender; then take off the Tiffany or Muſlin they were 
tyed up in, and put them into Glaſſes that will hold 
but one in a Glaſs; then ſee if ug of Apple- 
Jobus be boiled to jelly enough; it it be, ſqueeze 
in the Juice of two Lemons, and put Musk and Am- 
bergreaſe in a Rag, and let all have a boil; then 

ſtrain it through a Jelly-bag into the Glaſſes your 
Pippins were in: Tou muſt be fure to drain your 
Pippins well from the Syrup they were boiled in; 
before you put them in your Glaſſes, you may if you 
pleaſe boil Lemon peel in little pieces in Water till 
they are tender, and then boil them in the Syrup 
your Pippins were boiled in; then take them cut, 
| and lay them about the Pippins before the. Jelly is 


put in 3 when they are cold, paper them ud. 
e qu To make Pippin Jelly. 4 | 


Parks fifteen Pippins pared, cored, and fliced, 
- alick put them into a pint and half of Water, 
and let them boil till they are tender; then put 
them in a Strainer, and let the thin run from them, 
2 much as it will; and to a pint of Liquor, take 4 
pound of double- refined Sugar, wet your Sugar and 
boil it to Sugar again; then cut ſome Chips of can- 
died Orange or Lemon- peel, and cut it as fine as 
Threds, and pitt it into your Sugar, and then your 
Liquor, and let boil till'tis a Jelly, which will be 
quickly : You may perſume it with Ambergreaſe if 
you pleaſe; pour the Jelly into ſhallow Glaſſes, 
when *tis cold paper it up, and keep it in your 
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8 To candy Angelica. * 
2 pi jor; 7.3 3B f 


AKE Angelica that is young, and cut it i 
4: fit Lengths, and boil it till it is pretty ten- 
der, keeping it cloſe covered; then take it up and 
peel off all the Strings; then put it in again, and 
et it ſimmer and ſcald till tis very green; then 
take it up and dry it in a Cloth, and weigh it, and 
to every pound of Angelica take a pound of double- 
refined Sugar beaten and ſifted; put your Angelica 
in an earthen Pan, and ſtrew the Sugar over it, and 
llet it ſtand two days; then boil it till it looks very 
clear, put it in a Colander to drain the Syrup from 
it, and take a little double- refined Sugar and boil 
it to Sugar again; then throw in your Angelica, 
and take it out in a little time, anꝗ put it on Glaſs 
plates. It will di in your Stove, or in an Oven 
after Pyes nn. hin 

* * . V. 7 4 „ F 
To make Jelly of white Gurrants. 


T AK E your largeſt Currants, and ſtrip them 
into a Baſon, and bruiſe and ſtrain them, 
and to every pint of Juice a pound of double-refined 
Sugar; juſt wet your Sugar with a little fair Wa- 
ter, and ſet it on a flow Fire till it melts; then 
make it boil, 'and at the ſame time let your Juice 
boil in another thing; ſcum them both very well 
and when they have boiled a pretty while, take off 
eee and ſtrain the Juice into it through 4 
Muſlin; then ſet it on the Fire and let it boil, and 
i you pleaſe you may ſtone ſome white Currants and 
put them in, and let them boil till they are clear; 
have a Care you do not boil them too high; let 
them ſtand a while, then put them in Glaſſes. 
If you would make clear Cakes of. white Cur- 
ants, boil the Juice juſt as this is; but this te 
BEES. os: | a 3 | £ | 72 t at; 
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that when you put your Juice and Sugar together 


xx, care,” and quarter your Quinces, then 
4 weigh them, and to a 


a T7 w :- 


F % 4 


to ev 
your Liquortbhs: Put your Parings and Cores, and 

n three or four Quinces cut in pieces, into a large 
5 Skillet, with Water proportionable to the quantity 

d of Quinces you do; cover it, and ſer it over the 

- Fire, and let it boil two or three hours ; then put 

n in a quart of Barberries, and let them boil an hour 

e and ſtrain all out; then put your 0 and Li- 

L quor, and a quarter of your Sugar, into a Skillet or 

i large preſerving Pan, and let them boil together 

1 over a gentle Fire, cover it cloſe, and take care it 

q does not burn; ſtrew in the reſt of your Sugar by 

1 degrees, and ſtir it often from the bottom, but do 

; not break the Quince till *tis near enough; then 

t break it in Lumps as ſmall as you like it; when tis 


of a good Colour and very tender, try ſome in a 


hs Spoon, if it jellies tis enough; then take it off, and 
, put it in Gally pots; when tis cold paper it. 
: i 
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they muſt ſtand but ſo long on the Fire, tHll they 

are warm and well mixed, they muſt not boil to- 
; gether, and when tis gold put it in flat Glaſſes, and 
n into your Stove to dry them; turn them often. | 
. 7”. 08 make white Marmalade. 
" "Tax your Quinces and ſcald them, and pare 
d 1 them, and ferape the Pulp clean from the 
e Cores, and to every pound of Pulp, put a pound of 
a double- refined Sugar; put a little Water to your 
0 Sugar to diſſolve it, and boil it candy high; then 
y put in the Quince Pulp, and ſet it on the Fire till 
m it comes to a Body ; let it boil very faſt, when tis 
il enough put it in Gallypots” © 


ig pound of Quince allow 
à pound of ſingle-refined Sugar beaten tmall; ang * ® 
pound of Quince a pint of Liquor; make 
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1. nale Marmalade of Cherrie 77 


AEK E four pounds of Cherries, ſtone them, and 
put them in a preſerving Pan, with a quart 
of 1 — of Currants; ſet them on a Charcoal Fire, 
and let the Fire dry away moſt of the Juice; break 
or maſh them, and boil three pounds of Sugarcandy 
| high, and put the Cherries to it, and ſet it on the 
Fire again, and boil it till it comes to a Body; ſo 
put it in Glas, fol when *tis cold paper it . 


J. 


To Rake a Pa fie of green Pippins.. ; 


* Ax E Pippins and ſcald them, and peel them, 
till they are green; when you have peeled 
them, have freſh warm Water ready to put them 
into, and cover them cloſe, and keep them warm 
till they are very green; then take the Pulp of 
them, but none of the Core, and beat it in a Mor- 
tar, and paſs it through a Colander; and to 2 
pound of the Pulp put a pound and one ounce. of 
double-refined Sugar; boil your Sugar till it will 
ball between your Fingers; put in your Pulp, and 
take it off the Fire to mix it well together; ſet it 
on the Fire again, and boil it till tis enough; 
'which you may know by dropping a little on a 
Plate, and then put it in what form you pleaſe: 
Duſt it with Sugar, and ſer it in the Stove to dN; 
turn its and d the other fide. 


1 make white e Po afte.. 
Oc p the Quinces tender to the Core, and pare 
8 them, and ſcrape the Pulp clean from the Core; 
beat it in a Mortar, and pulp it through a Colan- 
der; take to a pound of Pulp a pound and two 
| ounces of Sugar, boil the Sugar till *tis can 
. ig; 
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high; then put in your Pulp, ſtir it about con- 


ſtantly till you ſee it come clear from the bottom 
of the Preſerving- pan; then take it off, and lay it 
on Plates pretty thin: Tou may cut it in what 
Shape you pleaſe, or make Quince Chips of it; 
you muſt duſt it with Sugar when yau put it into 
the Stove, and turn it on Papers in a Sieve and duſt 
the other ſide; when they are dry, put them in 
Boxes with Papers between. Lou may make red 
Quince Paſte the ſame way as this, only colour 
the Quince with Cochineal. "39. c 


To dry Pears or Apples; ns 


T AK E poppering Pears, and thruſt a piked Stick 
into the Head of them beyond the Core, then 
{cald them, but not too tender; then pare them the 
long way ; put them in Water, and take the weight 
of them in Sugar, and clarify it with Water, a pint 
of Water to a pound of Sugar, ſtrain the Syrup, 
and put in the Pears ; ſet them on the Fire, and 
boil them pretty faſt for half an hour; cover them 
with Paper, and ſet them by till the next day; then 
boil them again, and ſet them by till the next day; 
then take them out of the Syrup,. and boil it till 


tis thick and ropy; then put the Pears in your Pre- 


ſerving · pan, and put the Syrup to them, and if it 


will not cover them, add ſome Sugar to them, ſet 


them over the Fire and let them boil up; then cover 
them with Paper, and ſet them in a Stote twenty- 
four hours; then take them out, and lay them on 
Sieves to dry; then lay them on Plates and duſt 
them with Sugar, and ſet them into your Stove to 
dry; and when one ſide is dry lay them on Papers, 


and turn them, and duſt the other ſide with Sugar; 

ſqueeze the Pears flat by degrees; if tis Apples 
ſqueeze the Eye to the Stalk; when they are quite 
dry put them in Boxes with Papers between. 
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. To dry Pears or P ippins without Sugar. 
Panty your Pears or Apples and wipe them 


clean, and'take a Bodkin and run it in at the 


Head N out at the Stalk, and put them in a flat 
earthen Pot and bake them,” but not too much; 
you muſt put a quart of ſtrong new Ale to half \ 
peck of Pears, tye white Papers over the Pot, th 
they may not be ſcorched in baking, and when the 
are baked let them ſtand to be cold, and take them 
out to drain, ſqueeze the Pears flat, and the Apples 
the Eye to the Stalk, and lay them on Sieves with 
wide Holes to dry, either in a Stove, or an Qyen 
that 1 is not too hot. | 


J candy any fort of Hawes 


T- AKE your Flowers, and pick them from the 
white Part ; then take fine Sugar and boil it 
candy high; boil as much as you think will receive 
the quantity of Flowers you do; then put in the 
Flowers, and ſtir them about till you perceive the 
Sugar to candy well about them ; then take them 
off from the Fire, and keep _—_ ſtirring till the 
are cold in the Pan you candied them in; then fi 

the looſe Sugar from chem, and * them in 
n yeny ary. 011 f 


1. C andy Orange-F lere, 


IF AXE halfa pound of double-refin'd Sugar 6nely 


beaten, / wet it with Orange-flower Water, 
then boil it candy high, then put in a handful of 
Orange - Flowers, keeping it ſtirring but let it not 


boil, and when the Sugar candies about them take 


it off the Fire, drop it on a W and ſet it by till 
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To make Syrup of any Flowlra,, © 


Sugar ; then take a high ar} ho. and put a 
row of Flowers, and a ſtrowing of Sugar, till the 
Pot is full; then put in two or three {poonfuls of 
the ſame Syrup or ſtilPd Water; tye a Cloth on the 
top of the Pot, and put a Tile on that, and ſet your 
Gallypot in a Kettle of Water over a gentle Fire, 
and let it infuſe till the ſtrength is out of the Flowers, 
which will be in four or five hours; then ſtrain it 
thro' a Flannel, and when tis cold bottle it up. 


To Candy any ſort of Fruit. 


the Syrup ; then ſift on them double-refin'd Sugar till 
they look white; then ſet them on a Sieve in a warm 
Oven, taking them out to turn two or three times; 
let them not be cold till they be dry, and they will 
look clear as Diamonds. So keep them dry. 


Another way to preſerve Oranges. 
Tart right Sevil Oranges, the thickeſt rinded 
you can get, lay them in Water, changing 
the Water twice a day for two Days ; then rub them 


well with Salt, and waſh them well afterwards, and 
put them in Water, changing the Water twice a 


day for two days more ; then put them in a large 


Pot of Water to boil, having another Pot of boiling 
Water ready to throw them into, as the other grows 
bitter; change them often till they are tender; then 


take them up in a Linnen Cloth, and a Woollen 
over it to keep them hot; take out one at a time, 
and make a little hole at the top, and pick out the 

4 1 Seeds, 


II your Flowers, and take their weight in 


FTER you have preſerv'd your Fruit, dip | 
them ſuddenly into warm Water to take off 
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tt, ago not break the Meat ; pare them as thin 
as you-can with a ſharp Penknife ; take to a pound 
of Oranges before they are opened, a pound of 
double-refin*d Sugar, and a pint of fair Water; boil 
it and ſcum it, and let it be ready when you pare 
them to throw them into, and when IT are all 
pos ſet them on the Fire, cover wimon oſe, and 
deep them boiling as faſt as they can boi}, till they 
look clear; then take them up into a deep Gally pot 
with the holes upward, fifl them with Syrup, and 
when they are almoſt cold, pour the reſt of the Sy- 
rup over them; let them ſtand a Fortnight or three 
Weeks in that Syrup, then make a Jelly of Pippins, 
and when *tis almoſt ready, take our your Oranges 
out of the Gallypot, and pour all the Syrup out of 
- them, and put them into the Jelly, and let them 
. have a boil or two, then pur them in your Glaſſes, 
EC and when they are near cold, fill them with Jelly, 
FÞ the next day paper them. 


To preſerve Gooſeberries in Hops. 


. T AK E the largeſt Dutch Gooſeberries, and with 

a Knife cut them a-croſs at the Head and half 

way down, and with a Bodkin pull out the Seeds 

4M clean, and do not break them ; then take fine long 
1 Thorns, ſcrape them, and then put on your Gooſe- 
berries, putting the Leaf of the one to the cut of 
the other, and ſo till your Thorn is full; and when 
they are full put them into a new Pipkin with a cloſe 
Cover, and cover them with Water, and let them 
ſtand ſcalding till they are green; then take them 
up, and lay them upon a Sieve to drain from the 
Water; be ſure they do not boil in the greening, 
for if they have but one walm they are ſpoiled, and 
while they are greening make a Syrup for them. 
Take whole green Gooſeberries, and boil them in 
Water till they all break, then ſtrain the Water thro' 
a Sieve and weigh your Hops, and to a pound of Hops 
put 
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put a pound and a half of doubſe-refin'd Sugar, put 5 
the Sugar and Hops into the Liquor, and boil them 
open till they are clear and green; then take them 
up and lay them upon Pye- plates, and boil your Sy- 
rup longer; lay your Hops in a pretty deep Gallypot, 


and when the Syrup is cold pour it on them, cover 
them with Papers, and keep them in a Stove. 


To preſerve Gooſeberries whole without 
5 ſtoning. 7 


Ak x the largeſt preſerving Gooſeberries, and 
pick off the black Eye, but not the Stalk; then 

{et them over the Fire in a pot of Water to ſcald, 
cover them very cloſe, and let them ſcald but not 

boil or break, and when they arè tender take them 

up into cold Water; then take a pound and half of 

double-refin'd Sugar to a pound of Gooſeberries, 
clarify the Sugar with Water, a pint to a pound of 

Sugar, and when the Syrup is cold, put your Gooſe- 
berries ſingle into your Preſerving-pan, and put the 
Syrup to them, and ſet them on a gentle Fire and let 
them boil, but not too faſt, leſt they break ; and 
when they are boiled, and you perceive the Sugar 

has enter'd them, take them off, cover them with 
white Paper, and ſet them by till the next day; 
then take them out of the Syrup and boil the Syrup 

till it begins to be ropy, ſcum it and put it to them 
again, and ſet them on a gentle Fire, and let them 
preſerve gently, till you perceive the Syrup will i 
rope; then take them off and ſet them by till they „ 
are cold, covering them with Paper; then boil ſome | 
Gooſeberries in fair Water, and when the Liquor 

is ſtrong enough ſtrain it out, let it ſtand to ſettle; 

and to every pint take a pound of double-refin'd Su- 

gar and make a Jelly of it, and put the Gooſeber- 

ries in Glaſſes, and when they-are cold, cover them 

with the Jelly ; the next day paper them, wet _ 

then 
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then half dry the Paper that goes in the inſide, ii 
cloſes down better, and then put on other Papers, 


and put them in your Stove. _ * 
To make Conſerve of Red-roſes, or any 
— n A 

T Ak k Roſe-buds, and pick them, and cut off 
- & the white Part from the red, and put the red 
Flowers and ſift them thro? a Sieve to take out the 


Seeds; then weigh them, and to every pound of 
Flowers take two pound and a half of Loaf-Sugar, 


beat the Flowers pretty fine in a Stone Mortar; then 


by degrees put the Sugar to them, and beat it very 
well till *tis well incorporated together; then put it 
into Gallypots, andgtye it over with Paper, and over 
that Leather, and it will keep ſeven Years. 


To: flew Apples . 
T Ax x to a quart of Water a pound of double 


refin'd Sugar, beaten fine, boit and ſcum it, 
and put into it a pound of the largeſt and cleareſt Pip- 
Pins pared, and cut in halves and cored. Let them 
boil, covered with a continual froth till they be as 
tender and clear as you would have them; then put 
In the Juice of two Lemons, and a little Peel cut 
like Threds. Let them have five or fix walms after 
the Lemon is in; then put them in the China Diſh 
or Salver you ferve them in; they ſhould be done 
two hours before uſed. Hants 


To dry Plums or Apricocks. 
7 1 AK E your Plums or Apricocks and weigh 
them, and to every pound of Fruit allow a 


pound of double-refin'd Sugar; then ſcald your 
Plums and ſtone them, and take off the Skins and 


lay your Plums on a dry Cloth; then juſt wet your 
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Sugar and ſet it over the Fire, and keep it aun 


- 
3 
« 
- * 


o rien _ca-_ Pe; 


CO: . "SOT, CY 1 Wa" we. v wh 


The Compleat Houſewiſe. 177 


** 2 Sade. Seas Pre 
1 * 


all one way till it boils to Sugar again; take that 
Sugar, and lay ſome in the bottom of your Preſer- 
ving- pan, and lay your Plums on it, and ſtrew the 
reſt of the Sugar on the Plums, and let it ſtand till 
tis melted ; then heat it ſcalding hot twice a Day, 
but let it not boil 3 and when. the Syrup is very 
thick, and candies about the Pan, then take them 
out of the Syrup, and lay them on Glaſſes to dryzand 
keep them continually warm, fifting a little Sugar 
over them until they are almoſt dry. Wet the Stones 
in the Syrup, and dry them with Sugar, and put 
them in at one end of the Plum; and when they are 
thro dry, keep them in Boxes, with Papers between. 


To make Sugar of Roſes. 


6 off all the white from the red Roſe- buds, 
and dry the red in the Sun; and to one ounce 
ot that finely powdered, you muſt have one pound 
of Loaf Sugar. Wet the Sugar in Roſe - water, (but 
if in the Seaſon, Juice of Roſes) boil it to a candy 
high; then put in your Powder of Roſes, and the 
Juice of a Lemon; mix it well together; then 
pour it on a Pye- plate, and cut it into Lozenges, 
or what Form you pleaſe. 


To pre ſerve ſmall Cucumbers Green. © 


F ſmall Cucumbers, boil them, but not 
very tender; when you take them out of the 
water, make a hole thro' every one with a large 
Needle; then pare and weigh them, and to every 
pound allow a pound of Sugar, which make in a 
Syrup, with a pint of Water to every pound of Su- 
gar ; you muſt green them before you put them into 
the Sugar ; then let them boil, keeping them cloſe 
Covered ; then put them by, and for three or four 
days boil them a little 8 day; put into the Sy- 
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rup the Peel of a freſh Lemon. Then make a freſh 
Syrup with double-refined Sugar; you muſt have 
three quarters of a pound to a pound of Cucum 
and a quarter of a pint of fair Water, the Juice of a 
1 Lemon, and a little Ambergreaſe boiled in it. 80 
* do them up for uſe; paper them, when cold. 


To preſerve Mulberries whole. 


Or 7 ſome Mulberries over the Fire in a Skillet, 
and draw from them a pint of Juice, when 
*tis ſtrained. 'Then take three pound of Sugar, 
beaten very fine; wet the Sugar with the pint of 
Juice; boil up your Sugar, and ſcum it, and put in 
two pound of ripe Mulberries, and let them ſtand 
in the Syrup till they are thorowly warm; then ſet 
them on the Fire, and let them boil very gently; 
do them but half enough, ſo put them by in the 
Syrup till next day ; then boil them gently again, 
and when the Syrup is pretty thick, and will ſtand 
in a round drop when *tis cold, they are enough; 
ſo put all together in a Gallypot for uſe. 


To make Roſe Drops, 


E Roſes and Sugar muſt be beat ſeparately 
into a very fine Powder, and both ſifted ; to 
a pound of Sugar, an ounce of red Roſes : 'They 
muſt be mixed together, and then wet with as 
much Juice of Lemon, as will make into a ſtiff 
Paſte. Set it on a ſlow Fire in a Silver Porringer, 
and ſtir it well; and when *tis ſcalding hot quite 
thro, take it off, and drop it on Paper. Set them 
near the Fire the next day: they'll come off, 


Jo Candy Flowers. 


ATHER your Flowers when dry; cut off the 
Leaves as far as the Colour is good ; according 
to your quantity, take of double-refin'd Sugar, and 
yet it with fair Water, and boil it to a Candy 
height ; 
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height; then put in your Flowers, of what ſort you 
pleaſe, as Primroſes, Violets, Cowſlips, or Bo- 
rage, with a Spoon; take them out as quick as you 
can, with as little of the Syrup as may be, and lay 
them in a Diſh over a gentle Fire, and with a Knife 
ſpread them, that the Syrup may run from them; 


then change them upon another warm Diſh, and 


when they are dry from the Syrup, have ready ſome 
double-refin'd Sugar, beaten and ſifted, and ſtrew 
ſome on your Flowers; then take the Flowers in 
your Hands, and rub them gently in the hollow of 
your Hand, and that will open the Leaves; a 
Stander- by ſtrewing more Sugar into your Hand, as 
you ſee convenient; ſo do, till they are thorowly 
open'd and dry; then put your Flowers into a dry 
Sieve, and ſift all the Sugar clean from them. They 
muſt be kept in a dry place. Roſemary Flowers 
muſt be put whole into your Syrup; Young Mint 
Leaves you muſt open with your Fingers; but all 
Bloſſoms rub with your Hand, as directed. 


To make Cakes of the Flowers. 


BY: L double-refin'd Sugar, Candy high, and 


then ſtrew in your Flowers, and let them 
boil once up ; then with your Hand lightly ſtrew 
in a little double-refin'd Sugar, ſifted ; and then, 
25 quick as may be, put it into your little Pans, 
made of Card, and pricked full of holes at bot- 
tom, You muſt ſet the Pans on a Pillow, or Cu- 
thion ; when they are cold, take them out. 


To make Wormwood Cakes. 


FF Waker one pound of double-refin'd Sugar, ſifted ; 
mix it with the Whites of three or four Eggs 
well beaten ; into this drop as much chymical Oil of 


Wormwood as you pleaſe. So drop them on Paper; 
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ou may have fome white, and ſome marble, with 
| ſpecks of Colours; with the point of a Pin, keep 

your Colours ſeverally in little Gallypots. For red, 
take a dram of Cochineeh, a little Cream of Tartar, 
as much of Allum ; tye them up feverally in little 
bits of fine Cloth, and put them to ſteep in one 
glaſs of Water, two or three Hours. When you uſe 
the Colour, prefs the Bags in the Water, and mix 
ſome of it with a little of the white of Egg and Su- 
gar. SaffiÞdn colours yellow; and muſt be tied in a 
Cloth, as the red, and put in water. Powder-Blue, 


mix*d with the Saffron-water, makes a Green ; for 
Blue, mix ſome dry Powder-blue with ſome water. 


J Candy Orange-Flowers. 


Faak E Orange-flowers, that are ſtiff and freſh 
pick d, and boil them in a good quantity of 
Spring-water in a Preſerving-pan,and when they are 
tender, take them out and drain them in a Sieve, and 
lay them between two Napkins, till they be very dry. 
Take the weight of your Flowers in doubte-refin'd 
Sugar ; if you have a pound, take half a pint of 
Water, and boil with the Sugar till it will ſtand in 
a drop; then take it off the Fire, and when tis al- 
moſt cold, put it to the Flowers, which muſt be in 
a filver Baſon ; ſhake them very well together, and 
{et them in a Stove, or in the Sun; and as they begin 
to candy, take them out, and put them on Glaſſes to 
dry; keeping them turning till they are dry. 


To pre il erve Ra ſpberries whole, 


T AK the full weight of your Raſpberries in 


double-refin'd Sugar, beaten and ſifted ; lay 
your Raſpberries ſingle in the bottom of your Pre- 
ſerying· pan, and put all your Sugar over them; ſet 
chem on aſlow Fire, till there is ſome Syrup in the 
| 7 A. | bottom 
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bottom of the Pan; then ſet them on a quick Fire 
till all te Sugar be thoroughly melted, give them 
two or three walms, ſcum them and take them up, 
and put them in Glaſſes. e 


To make Bis let. 


—— the whites of four Eggs, the yolks of 
ten, beat them a quarter of an hour with four 
ſpoonfuls of Orange- flower Water; then add to. 
it one pound of Loaf - ſugar beaten and ſifted ; then 
beat them together an hour longer; Hen ſtir in 
half a pound of dry Flower, and the Peel of a 
Lemon grated off; mix it well together, then but- 
ter the Pans and fill them, ſearce ſome Sugar over - 
them as you put them into the Oven; when they 
are riſen in the Oven, take them out and lay them 
on a clean Cloth, and when the Oven is pretty cool 
put them in again on Sieves, and let them ſtand till 
they are dry, and will ſnap in breaking. 


To make Chocolate Almonds. _ 


a pound and half of the beſt Sugar finely fift- 
ed; then ſoak Gum-dragon in Orange-flower Wa- 
ter, and work them into what form you pleaſe.” The 
Paſte muſt be ſtiff, dry them in a Stove. 


Jo make Lemon Puffs, 


FT: AKE a pound and quarter of double-refin'd 
Sugar beaten and ſifted, and grate the Rinds 


of two Lemons and mix well with the Sugar; then * 


beat the whites of three new-laid Eggs very well, 
and mix it well with your Sugar and Lemon-peel z 
beat them together an hour and quarter, then 
make it up in what form you pleaſe ; be quick to 
fet them in a moderate Oven, don't take them off 
the Papers till cold. Hob OUS ARG E513 THONG 
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— 9 5 preſerve Oranges whole. 


T* k E the beſt and largeſt Sevil Oranges, water 
them three days, ſhifting them twice a day, 
boil them in a Copper with a great deal of Water 
till they be tender; they muſt be ty'd in a Cloth 
and kept under Water, the Water mult boil before 
you put them in; then take to every pound of 
Orange a pound and half of double-refin'd Sugar, 
beaten and ſifted ; then have in readineſs Apple- 
water made of Fobn-Apples ; take to every pint of 
that Water a'pound of Sugar ; then take a third Part 
of the Sugar and put to the Water, boil it a while, 
and ſet it by to cool; then cut a little hole in the 
bottom of your Orange, and pick out all the Seeds, 
and fill them up with what Sugar is left; prick your 
Oranges all over with a Bodkin; then put them 
into your Syrup, boiling them ſo faſt that the Syrup 
may cover them; then put in your Sugar that is 
left. When the Syrup will jelly and the Oranges 
look clear, they are enough; then glaſs them with 
the holes uppermoſt, and pour the Syrup upon them. 


To make Almond Loaves. 


B LANCH your Almonds in hot Water, and 
throw them into cold; then take their Weight 
in double-refin'd Sugar finely ſearc'd, beat them 
together until they come to a Paſte ; then make 
them up into little Loaves; then ice them over with 
ſome white of Egg and Sugar; bake them on Pa- 
per: If you pleaſe you may throw your Almonds 
into Orange-flower Water inſtead of cold Water. 


To make Lemon Bisket. 


T AK E fix yellow Rinds well beat, with a pound 
of double-refin'd Sugar, and Whites of four 
Eggs, till come to a Paſte ; lay them on Wafer- 
Paper, ſo bake them on Tins. | 7 
| 0 
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To make Orange-Chips criſp. "* 


ARE your Oranges very thin, leaving as little 
white on the Peel as poſſible, throw the Rinds 
into fair Water as you pare them off; then boil 
them therein very faſt till they are tender, ſtill fil- 
ling up the Pan with boiling Water as it waſtes a- 
way; then make a thin Syrup with part of the Wa- 
ter they were boil'd in, and put the Rinds therein 
and juſt let them boil; then take them off, and let 
them lie in the Syrup three or four days; then boil 
them again till you find the Syrup begins to draw 
between your Fingers; then take them off from 
the Fire, and let them drain between a Colander; 
take out but a few at a time, becauſe if they cool 
too faſt it will be difficult to get the Syrup from 
them, which muſt be done by paſling every Piece 
of Peel thro* your Fingers, and laying them ſingle 
on a Sieve with the Rind uppermoſt: The Sieves 
may be ſet in a Stove, or before the Fire, but in 
Summer the Sun is hot enough to dry them. 'Three 
pound of Sugar will make Syrup to do the Peels of 
twenty-five Oranges. | 8 


To make Syrup of Orange - Feel. 


Ty every pint of the Water in which the Orangee 
| Peels was ſteep'd, put a pound of Sugar, boil 
it, and when it has boil'd a little ſqueeze in ſome 
Juice of Lemon, and make it more or leſs ſharp 
to your 'Taſte ; filter the Lemon- Juice thro Cap- 
Paper, as it boils ſcum it clear; and when boiled 
enough to keep, take it off the Fire, and when 
cold bottle ir. When your Orange-Peels are dry'd_ 
on one ſide, turn the other, and ſo do till they are 
criſp; bruſh the Sugar from them, then take a 
Cloth dipp'd in warm Water, and wipe off all that 
| N44 remains 
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remains of Sugar on the Rind ſide; then lay them 
on the Sieve again, and in an hour they will be 
dry enough to put into your Boxes to keep. 


To make Orange Marmalade. 


Ak E the beſt Sevil Oranges and weigh a pound 
| of them, then pare off all the yellow Rind 
very thin, quarter the Peel and put them in Water; 
cover them down cloſe, and ſhift the Water fix or 
ſeven times as it boils to take the Bitterneſs out, 
and that they may look clear, and be tender ; then 
take them out, dry them in a Cloth, take out all 
the Strings and cut them thin as Pallets ; then take 
a pound of double-refin'd Sugar beaten, and boil 
it with a little Water to a Candy height, ſcum it 
clean and put in your Peels ; let them boil near 
half an hour: have in readineſs your Orange-meat 

all pick'd from the Skins and Seeds, and the Juice 
5 of two large Lemons, and put it into the Peels, 
and boil all together a quarter of an hour longer; 

ſo glaſs it up, and paper it when cold. 


ee oo Am. 


To make Orange Cakes, 


( v T your Oranges, pick out all your Meat and 
Juice free from the Strings and Seeds, and ſet 
it by; then boil it and ſhift che Water till your Peels 
are tender, dry them in a Cloth and mince them 
ſmall, and put them to the Juice ; to a pound of 
that weigh a pound and half of double-refin'd Su- 
gar ; dip your Lumps of Sugar in Water and boil it 
to a Candy height; take it off the Fire and put in 
your Juice and Peel, ſtir it well, and when *tis almoſt 
cold put it in a Baſon and ſet it in a Stove; then lay 
it thin on earthen Plates to dry, and as it candies 
faſhion it with your Knife; and as they dry lay them 
on Glaſs ; when your Plate is empty, put PR 
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To make Lemon Cakes. © 


RATE off the yellow Rind of your Lemon, 

and ſqueeze your Juice to that Peel ; take 
two Apples to every Lemon, pare and core them, 
and boil them clear, then put them to your Le- 
mon: to a pound of this put two pound of double- 
refin'd Sugar, then order it as the Orange. 


To candy Orange: flowers. 


T AK E Orange-flowers that are {tiff and freſh, 
. boil them in a good quantity of Spring-water 
-in a Preſerving-pan, and when they are tender take 
them up, and drain them thro* a Sieve, and dry 
them between Napkins very dry; take the Weight 
in double-refin*d Sugar, and to a pound put half a 
pint of Water, boil it till it ſtands in a thick Drop, 
and when *tis almoſt cold put it to your Flowers 
in a Silver or China Baſon ; ſhake them well toge- 
ther, and ſet them in a Stove, or Sun, and when 
they begin to candy take them out, and lay them 
on Glaſſes to dry; ſift Sugar on them, and turn 
them every day till they are criſp. 


To make clear Candy. 


TAR E fix ounces of Water and four ounces of 
fine Sugar ſearc'd, ſet it on a flow Fire to 
melt without ſtirring, let it boil till it comes to a 
ſtrong Candy ; then have ready your Peel or Fruit 
ſcalded hot in the Syrup they were kept in, drain 
them very well from it, and put them into your Can- 
dy, which you muſt rub on the. ſides of your Baſon 
with the back of your Spoon till you ſee the Candy 
pretty white; take out your Fruit with a Fork, 
touch it not with your Fingers : if right, the i” 


will ſhine on your Fruit, and dry in three or four 
hours in an indifferent hot Stove : Lay your Fruit 
on Sieves. 


To keep Fruit in Syrup to candy, 


I r you candy Orange or Lemon-Peels, you muſt 
firſt rub them with Salt ; then cut in what 
Faſhion you pleaſe, and keep them in Water two 
days; then boil them tender, ſhifting the Water 
you boil them in two or three times ; you muſt 
have a Syrup ready, a pint of Water to a pound 
of Sugar, ſcald your Peels in it till they look clear, 
Fruit is done the ſame way, but not boil'd till you 
put them in your Syrup ; you muſt heat your Sy- 
rup once a Week, taking out your Fruit, and put 
them in again while the Syrup is hot, they will 
keep all the Year. 


To dry Apricocks like Prunello's. 


£ hors E a pound of Apricocks, being cut in 
halves or quarters, let them boil till they 
be very tender in a thin Syrup ; let them ſtand a 
day or two in the Stove ; then take them out of the 
Syrup, and lay them drying till they be as dry as 
Prunello's, then box them: You may make your 
Syrup red with the Juice of red Plums; if you 
pleaſe you may pare them, 


To preſerve green Cucumbers, 


"FT AK E Gerkins, rub them clean, then green 
them in hot Water ; then take their Weight 
in double-refin'd Sugar, boil it to a thick Syrup 
with a quarter of a pint of Spring-water to every 
pound of Sugar; then put in your Cucumbers and 
ſet them over the Fire, but not to boil faſt; ſo do 
two or three days. 'The laſt day boil them till 
they are tender and clear, ſo glaſs them up. 
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To make clear Cakes of Gooſeberries. 1 


AKE your white Dutch Gooſeberries when 
# þ they are thorough ripe, break themwith your 
Fingers and ſqueeze out all the Pulp into a fine piece 
of Cambrick or thick Muſlin to run thro? clear; then 
weigh the Juice and Sugar one againſt the other; 
then boil the Juice a little while, then put in your * 
Sugar and let it diſſolve, but not boil ; ſcum it and | 
put it into Glaſſes, and ſtove it in a warm Stove. 


Another way to make Orange Marma- 
lade. 


ASP your Oranges, cut out all the Meat, boil 

R the Rinds very tender, and cut them very 4 
fine; then take three pound of double-refin'd Sugar, 
and a pint of Water, boil and ſcum it, and then | 
put in a pound of Rind; boil it very faſt till the * 1 
Sugar is very thick, then put in the Meat of your I 
Oranges, the Seeds and Skins being pickt out, and 
a Pint of very ſtrong Pippin Jelly; boil all toge- 
ther very faſt half an hour, then put it in flat 
Pots or Glaſſes : When 'tis cold paper it up. 


To preſerve Cherries. 


6 THE R your Cherries of a bright red, not 
too ripe ; weigh them, and to every pound 
of Cherries put three quarters of a pound of double- 
refin'd Sugar beaten, fine ; ſtone them and ſtrew 
ſome Sugar on them, as you ſtone them; to keep 
their Colour, wet your Sugar with fair Water near 
half a Pint, and boil and ſcum it, then put in three 
{mall Spoonfuls of the Juice of Currants, that was 
infuſed with a little Water ; give it another boil” 
and ſcum, and put in your Cherries ; boil them till 
they are tender, then pour them into a China Baſon, 
cover them with Paper and ſet them by twenty four 
hours, then put them in your Preſerving- pan, ny 
| | oi 
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EN: boil them till they look clear ; put them in your 
Glaſs clear from the Syrup, and put the Syrup on 
them ſtrain'd thro' Muſlin. . | 


e 


To preſerve Apricocks that are ripe. 


J AAT HER your Apricocks about half ripe, be- 

fore they look too yellow ; weigh them, and 

| to every pound put three quarters of a pound of 

* treble-refin*d Sugar finely beaten and ſifted, then 

pare 'em and cut *em in the parting of the Apricock 

to take out the Stone ; then make a fine Syrup ofthe 

Sugar, keeping a little out toſtrow on them whilſt 

they are boiling ; and after they are boiled a little 

* take em out of the Pan and put em in a Baſon, and 

* cover em cloſe with Paper, and let them ſtand 

twenty four hours; be careful not to break them in 

taking them out: The next Day boil them up for 

g00d, put *em in your Glaſſes with care, ſtrain your 
yrup over them thro? Muſlin. | 


/ too wo a> a od: 2& md ©. 


To candy Orange Chips. 


A RE your Oranges and ſoak the Peelings in 
Water two days, and ſhift the Water twice; 

but if you love them bitter ſoak them not; Tie 
your Peels up in a Cloth, and when your Water 
ils put them in, and let them boi! till they are 
tender; then take what double-refin'd Sugar will 
do, and break it ſmall and wet it with alittle Water, 
and let it boil till *tis near Candy-high ; then cut 
our Peels of what length you pleaſe, and put them 
nto the Syrup ; ſet them on the Fire and let them 
heat well thro', then let them ſtand a while ; heat 
them twice a day, but not boil: Let them be fo 
done till they begin to candy, then take them out 
and put them on Plates to dry, and when they are 


dry keep them near the Fire, 7 
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To candy Orange Flowers. 


IKS T pick your Orange-flowers, and boil 
them quick in fair Water till they are very 
tender; then drain them thro' a Hair-ſieve v 
clean from the Water; to a pound of the beſt double- 
refin'd Sugar take half a Pint of fair Water, and as 
much Orange- flower Water, and boil it up to a 
thick Syrup; then put it out into broad flat Glaſſes, 
and let the Syrup ſtand in the Glaſſes about an Inch 


thick; when ' tis near cold drop in your Flowers as 


many as you think convenient, ang ſet your Glaſſes 
in a Stove with a moderate heat, for the ſlower they 
candy the finer the Rock will be. When you ſee it 
is well candy'd top and bottom, and that it gliſſens, 
break the Candy at top in as great Fleaks as you 
can, and lay the biggeſt Piece at the bottom on 
Glaſs-plates, and pick out the reſt, and pile it up 
witk the Flowers to what ſize you pleaſe ; after that 
it will preſently be dry in a Stove. 


To make Marmalade of Apricocks. 


OY your Apricocks juſt turn'd from the 
green of a very pale yellow, pare them thin 
and weigh them, three quarters of a pound of 
double-refin d Sugar to a pound of Apricocks ; 
then cut them in halves, take out the Stones and 
lice them thin; beat your Sugar and put it in your 
Preſerving-pan with your flic'd Apricocks,and three 
or four Spoonfuls of Water: boil and ſcum them, 
and when they are tender put them in Glaſſes. 


To make a Gooſeberry Gam. 


'&S THER yourGooſeberries full ripe, but green; 
top and tail them, and weigh them ; apound 
of Fruit to three quarters of a pound of double- 
refin'd Sugar, and half a Pint of Water; boil them 


dil clear and tender, then put it in Pots, 
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To keep Orange- owers in Syrup. 


1K off the Leaves, and throw them in Water 

P boiling on the Fire, and ſqueeze into it the 
Juice of two or three Lemons ; let them boil half: 
quarter of an hour, and then throw them into cold 
Water, then drain em and lay em on Cloths to 
| drain well, then beat and ſift ſome double-refin'd Su- 
„ gar; lay ſome on the bottom of a Gallypot, and then 
N a Layer of Flowers, and then more Sugar till all is 
in: when the Sugar melts, put in more till there 

is a pretty deal of Syrup ; ſo paper them up for uſe, 

You may put them in Jelly, or what you pleaſe, 

wy AL D your Quinces tender, take off the Skin 

and pulp them from the Core very fine, andto 
every pound of Quince have a pound and half of 
double-refin'd Sugar in Lumps, and half a pint of 
Water, dip your Sugar in the Water and boil and 
ſcum it till *tis a thick Syrup :. then put in your 


| Quince, boil and ſcum it on a quick Fire a quarter 
of an hour, ſo put in your Pots. 


To make red Ouince Marmalade. 


ARE and core a pound of Quince, beat the 
Parings and Cores and ſome of your worſt 
Quinces, and ſtrain out the Juice ; and to every 
pound of Quince take ten or twelve Spoonfuls of 
| that Juice, and three quarters of a pound of Loat- 
Sugar, put all into your Preſerving-pan, cover it 
_ cloſe and let it ſtew over a gentle Fire two hours; 
when *tis of an Orange-red, uncover and boil it up 
as faſt as you can: when of a good Colour, break 
it as you like Kt, give it a boil and pot it up. 75 | 


To make white Quince Marmalade. 
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| To make 8 yrup of Marſb-mallows. 8 1 


Ak E Marſhmallow-Roots, four Ounces, = 

Graſs-Roots, Aſparagus-Roots, Liquoriſh, | 
ſtoned Raiſins, of each half an Ounce, the tops 

ol Marſhmallows, Pellitory, Pimpernel, Saxafrage, 
Plantan, Maiden-hair white and black, of each a 
handful, red Siſers one Ounce; the four greater 
and four leſſer cold Seeds of each three Drams: 
bruiſe all theſe and boil them in three Quarts of 
Water till it comes to two; then put to it four 
pound of white Sugar till it comes to a Syrup : pub 
to every pint the White of an Egg to clarify it. 


To make Syrup of Saffron. 


* AKE Aa Pint of the beſt Canary, and as much 
Balm-Water, and half an Ounce of Engliſh 
Saffron, open and pull the Saffron very well, and put 
| it into the Liquor to infuſe ; let it ſtand cloſe co- 
ver'd (fo as to be hot, but not boil) twelve hours, 
then ſtrain it out as hot as you can, and add to it 
three pound of double-refin'd Sugar ; boil it till it 
is well incorporated, $2 when *tis cold bottle it, 
and take one Spoonful in a little Sack or ſmall Cor- 
dial, as Occaſion ſerves. - 


A Syrup. for a Cough or Afthma. 0 


ALS of Hyſop and Peny-Royal Water ofeach 
a quarter of a Pint, lice into it a ſmall Stick 
of Liquoriſh and a few Raiſins of the Sun ſtoned ; 
let/ it fimmer together a quarter of an hour, and 
en make it into a Syrup with brown Sugar-Candy, — 
boil it a little, and then put in four or five Spoon- 0 
fuls of Snail-Water; give it awalm, and when' tis | 
cold bottle it: take one Spoonful . were 
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Night, with three Drops of Balſam of Sulphur in 
it : You may take a little of the Syrup withgut the 
Drops once or twice a-day. If the Party is'ſhort- 
breath'd, a Bliſter is very good. 2 


To make Syrup of Balſam for a Cough. 


N k E one Ounce of Balſam of Lola, and put 
to it a Quart of Spring- watet; let them boil 
together two hours, then put in a pound of white 
Sugar-Candy finely beaten, and let it boil half an 
hour longer; take cut the Balſam, and ſtrain the 
Syrup thro? a Flannel-bag twice; when *tis cold 
put it in a Bottle. This Syrup is excellent for a 
Cough ; take a Spoonful of it as you lie down in 
your Bed, and a little at any time. When your 
Cough troubles you, you may add to it two 
Ounces of Syrup of red Poppies, and as muchof 
Raſpberry Syrup. 


177 
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A Syrup for a Cough. 


Ak E a handful of Oak-Lungs, a handful of 
T French Moſs, a handful of Maiden- hair; boil 
all theſe in three pints of Spring- water till it comes 
to a quart; then ſtrain it out and put to it ſix pen- 
ny- worth of Saffron ty'd up in a Rag, and two 
pound of brown Sugar-Candy ; boil itup to a Syrup, 8 
and when tis cold bottle it: take a ſpoonful of it 
as often as your Cough troubles you. 


For a Congh. 


Ak x three quarts of Spring- water and put 
| it in a large Pipkin, with a Calves-foot and 
four ſpoonfuls of Barley, and a handful of dry'd 
Poppies; boil it together till one quart be conſu- 
med, then ſtrain it out and add a little 
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and a pint of Milk, and ſweeten it to your Taſte 


with Loaf-Sugar: warm it a little and drink half a 
1 80 as you pleaſe. ind 


| To, make Conſerve of. Hips. | 3s | 
A THER the Hips before they grow ſoft, cut 
off the Heads and Stalks, ſlit them in Bates 
— take out all the ſeeds and white that is in them 
very clean; then put them into an earthen Pan, and 
ſtir them every day, elſe they will grow mouldy: 
let them ſtand till they are ſoft enough torub'thro? 
a coarſe Hair-ſieve ; as the Pulp comes, take it off 
the Sieve : they area dry Berry, and will require 

pains to rub it throꝰ: then add its boil tin Sugar 

n 


and mix it well together without boi 8 5 keep i 
in deep Gallypots for ufſeeQ. 


To make Loxenges for the Heart-burn. 


Tx x of white Sugar-Candy one pound, Cha 
three ounces, bole-armoniac five frugle, 


Crabs-eyes one diice, red Coral four ſcruples, Nu 
megs one ſcruyle, Pearl two ſcruples; let all —M 
be beaten and ſifted, and make all into a Paſte with 
a little Spring-water, roll it out and cut your Lo- 
zenges out with a Thimble, lay them to dry. Eat 
an or ap at a time as often as you pleaſe. 


To make d rap of Garleck. 


AKE two heads of Garlick, peel it cla K 
boil it in a pint of Water a pretty while, then 
put away that Water and put pint more to your _ 
Garlick, and boil it till the Garlick is tender; then 
ſtraining it off, add a pound of double-refin d Su- 
Lat to it, and boili in Silver or Tin till tig 9 
Syrup ; ſcum. i. it wel and keep it for uſe: and ta 10 
at 


a ſpoonful in a Morning faſting, another laf 
Niyit tor ; a tary 2 19711 N 
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+ To prevent After-pains. 


"Is E nine ſingle Piony-ſceds powder', the 
ſame quantity of Powder of Borax, and 2 
little Nutmeg ; mix all theſe; with a little white 
Aniſeed-water in a Spoon, and give it the Woman; 
and a little Aniſeed- water aſter it as ſoon as Poſſible 
ar ſhe is laid in et. 


To cure the. Tabac 


T* Ax x half an Ounce of Conſerve of Roſem 
ry over Night, and half a Dram of Extract 
of Rudium in the Morning; do this three times to- 
gether 3 keep warm. 


To cure the Jaundite. 


. Ax E a live Tench, ſlit it down the Belly; 

take out the Guts and clap the Tench to the 
Kusch as faſt as ble, and it will cure imme- 
diately. Wi 


To flop bleeding at Month, "Noſe or Ear 


N the Month of May take a clean Linen Cloth, 
| 8 and wet it in the Spawn of Frogs nine days, 
drying it every day in the Wind; lay up that 
Cloth, and when you have need hold it to the place 
where the Blood Ty, and it will ſtop. ” 


Another to flop bleeding. | 


7 K E two handfuls of the tops of Bramble- 
I wood, and boil it in a Quart of old Claret till 
it comes to a Pint, give fix ſpoonfuls once in half an 

bour. In the Winter the Roots will do. 7 
| x * 
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Jo cure the Dropſy. . 


AER ſix Gallons of Ale pretty <a, bs; 
tle hopt, then take Alexander, red Sage, Scur= _ 
aſh, Ground-Ivy, and the long green Leaves of 
Flower-de-luce, of each two handfuls ; bruiſe theſe 
well, and boil them well in the Ale; then ſtrain 
it out, and when, tis cool work it as other Ale; 
put it in your Veſſel, and when tis clear drink of 
it in a Morning faſting, and drink no other drink 
exceptWhite-Wine; ſometimesdrink good draughts 
of it at a time, 


An excellent Medicine for ſhortneſs of 
Breath. © 


6 by * E half an es of flower of Brimſtone, 
a quarter of an Ounce of beaten Ginger, and 
three quarters of an Ounce of beaten Sena, and 
mix all together in four Ounces of Honey; take 
the bigneſs of a Nutmeg Night and Morning for 
five Days together; then once a Week for lome 
time; then onee aFortnight, + © 


For ſhortneſs f Breath. 


Tar x two quarts of Elder-berry j juice when 
T very ripe, put one quart in a Pipkin to boil, 
and as it conſumes, put in the reſt by a little at a 
time, boil it to a Balſam, it will take five or ſix 
Hours in boiling, take a little of it 1 95 ane 
Morning, or any time. 


To Cure a My Face, and fene the | 


Blood. 


T4 x Sena one - Ounce, put it in a « final] Stean 
Pot, and pour a quart or more of boiling Wa- 


ter on ieggehen put in as 4 Prunes as you can = N 


* 
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get in; cover with Paper, and ſet it in the Oven 
with Houſehold Bread, and take of this every day, 
one, two or three, or more of the Prunes and Li- 
quor according as it operates. 3 
ways, or ar geg k half a Leary it. f 


To Cure the Drop 55 Rhenmririſer, S 
10 AG Lough of the Linge. 3 


AK R Bugliſh: Orris-Ropt, Squills, and Ble- 
TT campane-R oots each one Ounce, Hyſop and 
Hoar- hound Leaves each one handful, the inner 
rind of green Elder and dwarf Elder of each one 
handful, Sena one Ounce and half, Agarick two 
Drachms, Ginger one Drachm; cut the Roots thin 
and bruiſe the Leaves, and put them into two quartz 
of the beſt Lisbon Wine; let theſe boil an hour and 
half on a gentle Fire in an earthen Mug very cloſe 
ſtop'd with a Cork, and tied down with a Bladder 
that no Air come to it, and ſo ſet it in a large Pot 
of boiling Water; ſet it ſo that no Water get into 
the Mug, which muſt hold three quarts, that all 
the Ingredients. may have room to go in: when'tis 
almoſt cold, ſtrain it out very hard, you muſt ſcrape 
the Elder downwards. Take this for a Week toge- 
ther if yon can, and then miſs a Day, and if 
that does not do, go on with your other Bottle 
of the ſame; take it in a Morning faſting, ten 
Spoonfuls at a time without any Poſſet- drink, it 
will both Vomit and Purge you; *tis an unplea- 
fant taſte, therefore take a lum of Sugar after it; 
when tis quite cold after tis ſtrained off, let it 
ſtand in a Flagon to ſettle a Night and a Day: a 
then bottle it up clear and fine * n Vies 5 "tis an 
Medicine. . 
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M 0 top Bleedi ing. 


Ak E à Pint of Plantane-water, | put to it two 
T. Ounces of llinglaſs, and let it ſtand 24 Hours 
to diſſolye; pour it from the Dregs, and put it in a 
Pint of good red Port- Wine, and add to it three or 
four ſticks of Cinnamon, and two Ounces of double- 
refin'd Sugar; give it a, boil or two, and pour it 
off ; let the Party take t two or three ae me 
or chreß times a Day. on 

'To preſerve Apricocks Ripe. - 241 Ti 


Ca r R your Apricocks of a ane Gelour, but 
not tao ripe; weigh the aye. to ey 
Pound of Apricocks put a . of dou ble⸗ ref | 
Sugar beaten and ſifted ; ſtone and pare. your Apt 
cocks, as you pare them, put t em into the 
youdo them in, with ugar ſtrew⸗ d over and 9 | 
them; let them not touch one another, but put Su- 
gar between, cover them up, anch et them lie till 
the next Day; then ſtir them gently iii the Sugar 
melted; then put thœmom a quick Fire and let the 
boil half an hour, ſeamming exceeding welt all the 
while; then take it off, and cover it tillꝰ'tis quite 
cold, or till the next Day ʒ then bbil it again, ſcums 


7 it r well till tis enough 10 park ir in . 
To Green Apricocks.. 


T. E green Apricocks about the middle 4 
72 or when the Stone is hard; put them 
on the Fire in cold Water three or four Hours, 
cover them cloſe, but firſt take their weight i 


double-refin'd Sugar then pare them nicely, * | 


your Sugar in Water,and boil the Waterand Su 


very well; then put in your Apricocks, and let 

them boil till they begin to open; tbentake out the f 

Stone and cloſe it up again, and put them in the Sy- 

rup, and let them boil till they are enough: ſcum- 
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To preſerve the great white Plum. 


o g pound of Plums, take three quarters of 2 
Pound of double-refin'd Sugar in lumps, dig 
our Sugar in Water, and boil and ſcum very y well, 
I your Plums down the ſeam, and put them in- 
to the Syrup with the ſlit downward; et them ſtew 
over the Fire a quarter of an Hour, ſcum very well, 
and take them off, and when cold, turn 7 and 
coyer them up, and turn them in the Syrup every 
Day two or three times a : uy for 5 Days, then 
t be in Pots. 


To make Telly of Otrrant gti, F % 


1x1 your Currants, put them in a Yi: and 
infuſe in Water, ſtrain k out the Juice upon Su- 
Bats ſweeten to your Taſte,” boil it a great while 
ill ic jellies, ſcumming all the while, and then put 
ſt in your Glaſſes. 


To make Apricock Chips. 

ARE your Apricocks and part them in the 
a middle; take out the Stone and cut them 
croſs ways pretty thin, as you cut them ſtrew 4 
very little Sugar over them, beaten and ſifred ; then 

ſet them on the Fire, and let them ſtew gently a 
| quarter of an hour, then take them off, cover them 
up and ſet them by till the next day ; ; then ſet 
them on the Fire as long as before, take them out 
one by one and lay them on a Sieve, ſtrew Sugar 
on the Sieve and over them ; di chm in the Sun 


r cool Oven, turn them often » Try dry put them 
Boxes. he 


Jo make a ſweet Bag for Linen. 


145 a Pound of Orace- Roots, a Pound of 


ſweet Calamus, a Pound of Cypreſs-Roots, 

= Pound of dry'd Lemon - peel, a Pound of dry d 
Orange- peel, a Peck of dry d Roſes, make all theſe 
* a groſs | Powder; ' Coriander-Brecs 4 Ounces, 
Nutinegs 
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Nutmegs one Ounce and half, an Ounce of Cloves; 
make all theſe into fine Powder, and mix with the 


other; add Muskand Ambergteaſe, then take four 
large handfuls of Lavander- Flowers dry'd. and 
rubb'd, a handful of feet Matjoram, a handful of 


Orange-Leaves, a handful of young Walnut-Leaves, 


all dry d and rubb d; mix all together with ſome 


bits of Cotton perfumed with Eſfences, and put it 
up into {ilk Bags to lay with your Linen. 

Jo make the burning Perfume. 
T* KE a quarter of à Pound of Damask- roſe 


Leaves, beat them by themſelves, one Ounce 
of Orace-Root ſliced very thin, and ſteep d in Roſe- 
water. Beat them well together, and put to * 


two Grains of Musk, as much Cibet, two Ounces 


of Benjamin finely powder'd; uit all together, 
and add a little pow-der'd Sugar, and make them up 
in little round Cakes, and lay them fingly on Pa- 
; ſet them in a Window where the Sun 
comes, they'll dry in two or three Days makes 


them in June 2 


| e 6 1 IA 
An admirable Tinclure for green Mounds. 


AL 8AM. of Peru one Ounce, Storax Calamita 
two Ounces, Benjamin three Ounces, Aloes 


B 


Socatrina, Myrrh, Electuary pure and Frankincenſe, 
of each half an Ounce, Angelica - Roots, and Flow- 
ers of St. John s-wort, of each half an Ounce, Spi- 
rit of Wine one Pint, beat the Drugs, ſcrape and 
ſlice the Roots ind put it into a Bottle, ſtop it 
well, and let it ſtand in the Sun Fuly, Auguſt, and 


September, and then ſtrain it .thro* a fine Linen 
Cloth; put it in a Bottle, ſtop it cloſe and keep it 
for uſe. Apply it to a green Wound, dip a Fea- 
ther in it and anoint the Wound; then dip Lint? 
put on it, and bind it up with a Cloth, 
but let no Plaiſter touch it; twice a Day wet the 
Lint with a Feather, but not take it off till 9 


in it, and 
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then put in 25 pound by Ir TS pared and a 
and let them boil till they are tender; then take 
them up, and when the Liquor is eold bottle it un 
You may, if you pleaſe, after you have taken out, 
the Apricocks, let the Liquor have one boil with a, 
ſprig of flower d Clary in it, the Apricocks make 
Marmalade, and is very good for preſent ſpending, 


To make Gooſeberry line. yl 9 


T- AKE'to every 4 Pound of Gooſeberries a hown 

and a quarter of Sugar, and a Quart of fair 
Water; bruiſe the Berries and ſteep: them 24 Hours: 
in the Water, ſtirring them often; then preſy the 
Liquor from them, and put your Sugar to your Li: 
quor ; then put it in a Veſſel fit for it, and when / 
it has done working, ſtop it up, and let it ſtayd-4. 
Month, then rack it off into another Veſſel, and 
let it ſtand 5 or 6 Weeks longer; then bottle it out, 
putting a ſmall lump of Sugar into every Bottle; 
Cork your Bottles well, and at 3 Months end it will: 
be fit to drink. In the ſame manner is Currant and 
Raſpberry- Wine made; but Cherry - Wine 3 | 

| 405 10 
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for the Cherries! are not to be bruiſ but ſtoned, 
and put the e and Water toget er and give 


jt a boil and a ſcum, and then put in ana of af 


* * 4 
* * 


and let it ſtew. with a gentle Fire a quarter of 
hour; then let it run thro? a Sieve: without p 
ſing, and when tis cold put it in a Veſſel, and or- 
der it as your Gooſeberry or Currant Wine: The- 
only Cherries for Wine are the great Bearers, 
Murrey Cherries, Marella s, black re tho! 


Jon alt in Cherries ni 1's 299 l ot 
% M mad: © you ü bas 1 

50 _ a ld en Gooſeberry Hide. 01 
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AKE as many as you pleaſe of the beſt 
T Pearl Gooſeberries and bruiſe them, and let 
them ſtand all Night, the next Morning preſs· - 
ſqueeze.them oh let the 17 5 ſtand to ſettile 
ſeyen or eight boyrs: then pour off the Clear from 
the Settling, and meaſure it as you ASK into your, 
Veſſel, . and to every, ee pints of Liquor put a 
pound of double: refin d Sugar; break your Sugar in 
hall wnps PS, an put; it in the Veſſel with a bit of 

9 and ſtqp. 1 up, and at three Months end 

i it out, putting into every Bottle a Lump of 

Ta e-refin* q 1 ; this is the fine Gooſeberry 
_—_ GW * 


NE by. make Cherry Reals 


NA 25. fix dozen pounds of Chet ries, Kate 4 
1 and half black, and maſh or ſqueeze chem 
with your Hands to pieces, and put to them three 
Gallons of Brandy, and let them ſtand ſteeping 
twenty-föur hours; then put the maſh'd Cherries 
and Liquor a little at a time into a0 ahbe Bag, and 
preſs it as long as any Juice will run; weten it 


to your Paſte, and No it into a veflel fit for it, and : 3 
let it ſtand a Mont and bottle it out, put Lump 


To 


of Lon aer into — 
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To make of Cherry Nine. 


* 


| k ULL'the Stalks off the Cherries: and maſh wt 
ö W 


them without breaking the Stone; then preſs | 
them hard thro* a hair Bag, and to every Gallon of let 
Liquor put a pound and half of ſix- penny Sugar: tne 
the Veſſel muſt be full, and let it work as long as * 
it makes a Noiſe in the Veſſel ; then ſtop it up cloſe 
for a Month or fix Weeks; when tis fine, draw it 
into Bottles, put a Lump of Loaf - Sugar into every 
Bottle, and if any of them fly, open them all for a 
Moment and cork them well again; it will not be 

fit to drink in a quarter of a Lear. $ 

5 To make Currant Mine. 

. T2 four Gallons of Currants, not too ripe, 
and ſtrip them into an earthen Stean that 
has a Cover to it; then rake two Gallons and half 

of Water, and five pounds and half of double-refin'd 
Sugar, boil the Sugar and Water together, and 
ſcum it, and pour it boiling hot on the Currants, 
and let it ſtand forty-eight Hours, then ftrain it 
thro a Flannel Bag into the Stean again, and let 
it ſtand a Fortnight to ſettle, and bottle it out, 


To make ſtrong Mead. 


T AK E of Spring-water what quantity you 

pleaſe, and make it more than blood warm, 

and diflolve Honey in it.till *tis ſtrong enough to 
bear an Egg, the breadth of a Shilling; then boil 
it gently near an Hour, taking off the ſcum as it 
rileth ; then put to about nine or ten Gallons, ſeven 
or eight large blades of Mace, three Nutmegs quar · 
ter d, twenty. Cloves, three or four ſticks of Cin- 
namon, two or three Roots of Ginger, and a quar- 
ter of an ounce of . Pepper; put theſe 


Ppices into the Kettle to the Honey and Waten, 
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and a whole Lemon, with a ſprig of ſweet Briar, 
1 a ſprig of Roſemary; tye the Briar and Roſe- 


together, and when they have boiled a little 


uh e, take them out and throw them away ; but 
let your Liquor ſtand on the Spice in a clean ear- 
then Pot till the next day; then ſtrain it into a 
veſſel that is fit for it; put the Spice in a Bag, 
and hang it in the Veſſel, ſtop it up, and at three. 
Months draw it into Bottles. Be ſure that tis 
fine when *tis bottled, after * tis bortled 1 Weeks 
'tis fit to drink. 125 


Io make ſmall Whit Mead. Rs 


AR E three Gallons of Spring-water and make 
it hot, and diſſolve in it three quarts of Ho- 


ney and a pound of Loaf. ſugar; then let it boil 


about half an hour, and ſcum it as long as 

riſes ; then pour it out into a Tub, and ſqueeze in 
the Juice of four Lemons ; put in the Rinds of but 
twenty-two Cloves, two races of Ginger, a top of 
ſweet Briar, and a top of Roſemary. Let it ſtand 
in the Tub till *ris but blood warm ; then make a 
brown 'Toaſt and ſpread i it with two of three ſpoon- 
fuls of Ale- yeaſt, put it into a Veſſel fit for it; let 
it fiend ouy of ave days, then bottle it ä 


1181 


To wake Rai fn Wins. | 


1* XE two Gallons of 'Spring:-water, and let it 
boil half an hour; then put into a Steanrpoꝶ 
tuo pounds of Raiſing ſtoned, two pounds of Su- 
gar, the Rind of two Lemons, the Juice of four 
Lemons; then pour the boiling Water on the 


Things in the Stean, and let it and covered four 


or five days, ſtrain it out and bottle it up; - in. fife 


teen or ſixteen days it will be fit to drink. Tis a 


Fry 00 and fe Drink in hot Weather. N 


W 
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ther without hurting the Tree; then put in a Pin 


from the ſame hole; put to every Gallon of the 


7 * I _ 


20p . Conple E fie 
oF ht "is make Shrub. 's 


a x E two quarts of Brandy, and put it in 2 ho 
large Bottle, and put into it the Juice of five ple 
Lemons, the Peels of two, half a Nutmeg, fto dri 
it up, and let it ſtand three days, and add to it three it \ 
pints of White-wine, a pound and half of Sugar; me 
mix it, and ſtrain it twice thro* a Flannel, and bot- WI 
cle it up; tis a pretty Wine and a Cordial. fr 
To make Orange Wine. 7 
P vr twelve pounds of fine Sugar, and the whites ha 
of eight Eggs well beaten into fix Gallons of 
Spring- water; let it boil an hour, ſcumming! it all 
the time, take it off, and when tis pretty cool, 
put in the Juice and Rinds of fifty Sevil Oranges, 
and ſix ſpoonfuls of good Ale-yeaſt, and let it ſtand ty 
two days: then put it into your Veſſel with. two at 
quarts of Rheniſh-wine, and the Juice of twelve 8 
Lemons. Lou muſt let the Juice of Lemons and 1 
Wine, and two pounds of double-refin'd Sugar ſtand y 
cloſe covered ten or twelve hours before you put it N 
in the Veſſel to your Orange Wine, and ſcum off y 
hs Seeds before you put it in. The Lemon-Peels { 
muſt be put in with the Oranges, half the Rinds ö 
muſt be put into the Veſſel; it muſt ſtand ten or 
twelve days before tis fit to bottle. 
. make Birch Vine. - 


Ti 


* March bore a hole in # Tree, and put in 2 
Faucet, and it will- run two or three days toge- 


——— x 1 1 


to ſtop it, and the next Year you may draw as much 


Liquor a quart of good Honey and ſtir it well tos 
gether, boil it an hour, ſcum it well, and put in 4 


ew Cloves and a piece of Lemon Feel; When 'tis 
almoſt 
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almoſt cold, put to it ſo much Ale-yeaſt as will 
make it work like new Ale, and when the Yeaſt 


begins to ſettle, put it in a Runlet that will juſt 


hold it: So let it ſtand ſix Weeks or longer, if 700 

pleaſe; then bottle it, and in a Month you may 
drink it. It will keep a Year or two. Vou may make 
it with Sugar, two pounds to a Gallon, or ſomething 
more; if you keep it long. This is admirable 


wholſome as well as pleaſant, an Opener of Ob- 
ſtructions, good againſt the Phthiſick, and good 


againſt the Spleen and Scurvy, a Remedy for the 
Stone, it will abate Heat in a Fever or Fhrylh,, mag 
has been given with good Succeſs. 


To make Sage Wine, 


B* OIL ewenty-ſix quarts of Spring-water a quar- 


ter of an hour, and when tis blood warm, put 


tuentyr five pounds of Malaga Raiſins pick d, rubb'd 


and ſhred into it, with almoſt half a Bufhel of red 
Sage ſhred, and a Porringer of Ale-yeaſt ; ſtir all 
well together, and let it ſtand in a Tub covered 
warm fix or ſeven days, ſtirring it once a day; 
then ſtrain it out, and put it in a Runlet. Let it 
work three or four days, ſtop it up; when it has 
ſtood ſix or ſeven days, put in a quart or two of 
Malaga Sack, and when tis fine bottle it. 5 


To make Com ſlip Wi ine. 


1 o ſix Gallons of Water put fourteen pounds 
of Sugar, ſtir it well together, and beat the 
whites of twenty Eggs very well, and mix it with 


the Liquor, and make it boil as faſt as poſſible, ſeutn 


it well, and let it continue boiling two hours; then 


ſtrain it thro? a hair Sieve and ſer it a cooling, and 


when *tis as cold as Wort ſhould be, put a ſmall 


quantity of Yeaſt to it on a Toaſt, or in a Diſh : 
Let it ſtand all Night working, chen bruiſe a * 


W 
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of Cowſlips, and put them into your Veſſel and 
your Liquor upon them, and fix ounces of Syrup 
of Lemons; cut a Turf of Graſs and lay on the 
Bung; let it ſtand a Fortnight and then bottle it. 
Put your Tap into your Veſſel before you put your 
Wine in, that you may not ſhake it. 


To make Raſpberry Wine. 
T* your quantity of Raſpberries and bruiſe 
them, put them in an open Pot 24 hours; then 
ſqueeze out the Juice, and to every Gallon put three 
pounds of fine Sugar, and two quarts of Canary, 
put it into a Stean or Veſſel, and when it hath done 
working, ſtop it cloſe ; when tis fine bottle it. It 
muſt ſtand two Months before you drink it. 


To make Morella Cherry Wine. 


* By 1 your Cherries be very ripe, pick off the 
| Stalks, and bruiſe your Fruit without breaking 
the Stones; put them in an open Veſſel together; 
let them ſtand 24 hours, then preſs them, and to 
every Gallon put two pounds of fine Sugar; then put 
it up in your Cask, and when it bas done working, 
ſtop it cloſe, let it ſtand three or four Months and 
bottle it; it will be fit to drink in two Months. 


To make Quince Wine. 


| oy AKE your _— when they are thorough 
ripe, wipe off the Fur very clean ; then take 


out the Cores and bruiſe them as you do Apples for 
. Cyder, and preſs them; and to every Gallon of Juice 
put two pounds and half of fine Sugar, ſtir it toge- 
thertill *tis difſolv'd ; then put it in your Cask, and 
when it has done working ſtop it cloſe ; let it ſtand 
till March before you bottle it. You may keep it 
two or three Years it will be the better. _ 
| 2 


* 
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Another ſort of Raſpberry Wine, 

T AKE four Gallons of Raſpberries, and put them 

in an earthen Pot, and then take four Gallons of 
Water and boil it two hours, and let it ſtand till tis 
Blood-warm, and put it to the Raſpberries and 
ſtir them well together; and let it ſtand 12 Hours, 
then ſtrain it off, and to every Gallon of Liquor 
put 3 pound of Loaf- Sugar and ſet it over a clear 
Fire, and let it boil till all the ſcum is taken off, and 
when *tis cold put it into Bottles, and open the Corks 
every Day for a Fortnight, and then ſtop them cloſe. 


Io make Lemon- Wine. 


AXE fix large Lemons, pare off the Rinds and 
1 cut the Lemons and ſqueeze out the Juice, 
and in the Juice ſteep the Rinds, and put it to a 
Quart of Brandy, and let it ſtand in an earthen Pot 
cloſe ſtopt three Days, and then ſqueeze ſix more, 
and mix with two Quarts of Spring-Water, and as 
much Sugar as will ſweeten the whole, and boil 
the Water and Lemons and Sugar together, and 
let it ſtand till *tis cool; then add a Quart of White 
Wine and the other Lemon and Brandy, and mix 
them together, and run it thro' a flannel Bag into 
ſome Veſſel. Let it ſtand three Months and bottle 
it off, Cork your Bottles very well and keep it 
cool, it will be fit to drink in a Month or ſix Weeks. 


| [3.423431 | b 
To make Elder-Wine. 


| T K E twenty five pound of Malaga Raiſins, 
| rub them and ſhred them ſmall, then take 
five Gallons of fair Water, boil it an Hour, and 
let it ſtand till it is but Blood-warm, then put it 
in an earthen Crock or Tub with your Raiſins ; 
let them ſteep ten Days, ſtirring them once or 
| twice 
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twice a Day, then paſs the Liquor thro? a hair 
Sieve,” and have in readineſs five Pints of the Juice 
of Elderberries drawn off as you do for Jelly of 
Currants; then mix it cold with the Liquor and 
ſtir it well together, and put it in a Veſſel, and 
let it ſtand in a warm place, and when it has done 
working ſtop it cloſe. Bottle it about Candlemaſs, 
To make Barle)- Water. 
FTFaxx of Pearl-Barley four ounces, put it in a 
| large Pipkin and cover it with Water; when 
the Barley is thick and tender, put in more Water 
and boil it up again, and ſo do till *tis of a good 
thickneſs to drink; then put in a blade or two of 
Mace, or a ſtick of Cinnamon, Let it have a walm 
or two and ſtrain it out, and ſqueeze in the Juice 
'of twoor three Lemons, and a bit of the Peel, and 
ſweeten it to your Taſte with fine Sugar; let it 
ſtand till *tis cold, and then run it thro* a 5 Pan 
bottle it out, it will keep good three or four Days, 
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Io make Barhkey-wine. © 


=” Ak xk half a pound of French Barley, and boil 
. it in three Waters, and fave three Pints ofthe 
Jaſt Water, and mix with it aQuartof White Wine, 
half a Pint of Borage Water, as much Clary-water, 
and alittle red Roſe- water, the Juice of five or fix 
Lemons,three quarters of a Pound of fine Sugar, the 
thin yellow Rindofa Lemon ; brew all theſe quick 
together, run it thro? a ſtrainer, and bottle it up; 'tis 
pleaſant in hot Weather, and very good in Fevers. 


2 Is make Plum- wine. 

7 | pe twenty pound of Malaga Rafſins, pick, 

1 Tub, and fhred them, and put them into a 
Tub; then take four Gallons of fair Water and boil 
Es | — 
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it an Hour, and let it ſtand till *tis Blood-warm ; = 
then put it to your Raiſins ; let it ſtand nine or ten 
Days, ſtirring it once or twice a Day, ſtrain out your 
Liquor, and mix with it two Quarts of Damſon 
Juice, put it in a Veſſel, and when it has has done 
working, ſtop it cloſe ; at 4 or 5 Months bottle it. 


To make Ebulum. 


o a Hogſhead of ſtrong Ale, take a heap'd Bu- 
| ſhel of Elder-Berries, and halfa Pound of Ju- 
niper-berries beaten ; put in all the Berries when you 
put in the Hops, and let them boil together till the 
Berries break in pieces; then work it up as you do 
Ale ; when it has done working, add to it half a 
pound of Ginger, half an ounce of Cloves, as much 
Mace, an ounce of Nutmeg, and as much Cinna- 
mon groſly beaten, half a pound of Citron, as much 
Eringo-Root, and likewiſe of candy'd Orange» 
Peel: Let the Sweetmeats be cut in pieces very 
thin, and put with the Spice into a Bag, and hang 
it in the Veſſel when you ſtop it up. So let it ſtand 
till *tis fine, then bottle it up and drink it with 
Lumps of double-refin'd Sugar in the Glaſs. 


: To make Cock Ale. 


AKE ten Gallons of Ale, and a large Cock, 

T the older the better, parboil the Cock, flea 
him, and ſtamp him in a Stone Mortar till his Bones 
are broken, (you muſt craw and gut him when you 
flea him) then put the Cock into two quarts of 
Sack, and put to it three pound of Raiſins of the Sun 
ſtoned, ſome blades of Mace, and a few Cloves ; = 
Put all theſe into a Canvas-bag, and a little before 4 
you find the Ale has done working, put the Ale and 4 
Bag together into a Veſſel; in a Week or nine Days 

MH time bottle it up, fill the Bottles but juſt above 

/ the Neck, and give it the ſame time to ripen as 

other Ale, * N | a 
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To make Elder-Wine at Chriſtmas, ha 


"FAKE twenty pounds of Malaga or Lipara 

| Raiſins, rub them clean, and ſhred them 
ſmall ; then take five Gallons of Water, boil it an 
hour, and when tis near cold put it in a Tub with 
the Raiſins ; let them ſteep ten days, and ſtir them 
once or twice a day; then ſtrain it thro? a hair 
Sieve, and by Infuſion draw three pints of Elder- 

uice, and one pint of Damſon- Juice, make the 
lues into a thin Syrup, a pound of Sugar to a pint 
of Juice, and not boil it much, but juſt enough to 
keep: when you have ſtrained out the Raiſin-Liquor, 
put that and the Syrup into a Veſſel fit for it, and 
two pound of Sugar ; ſtop the Bung with a Cork 
till it gathers to a Head, then open it, and let it 
ſtand till it has done N ; then put the Cork 
in again and ſtop it very cloſe, and let it ſtand in a 
warm place two or three Months, and then bottle 
it; make the Elder and Damſon- Juice into Sy rup in 
its Seaſon, and keep it in a cool Cellar till you 
have Convenience to make the Wine. 


To make Mead. 


T o 13 Gallons of Water put 32 pound of Ho- 
ney ; boil and ſcum it well, then take Roſe- 


mary, 'Thyme, Bay-Leaves, and ſweet Briar, one 
Handful all together, boil it an hour, then put it into 
a Tub with two or three good handfuls of down- 
aN Malt; ſtir it till *tis but blood warm; then 
train it throꝰ a Cloth, and put it into a Tub again; 
then cut a Toaſt round a quartern Loaf, and ſpread it 
over with good Ale- yeaſt, and put it into your Tub, 
and when the Liquor is quite over with the Yeaſt, 
put it up in your Veſſel; then take Cloves, Mace, 


- Nutmegs an ounce and half, Ginger an ounce 
Mliced, 
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ſliced, bruiſe the Spice and tye all up in a Rag, and 
hang it in the Veſſel; ſtop it up cloſe for uſe. 


Sage Wine another way. 


Ak E thirty pound of Malaga Raiſins pick d 
T clean, and ſhred ſmall, and one Buſhel of 


green Sage ſhred ſmall ; then boil five Gallons of 


Water, let the Water ſtand till *tis luke- warm; then 
put it in a Tub to your Sage and Raiſins ; let it ſtand 


five or ſix days, TIS it twice or thrice a day; 
e 


then ſtrain and preſs the Liquor from the Ingre- 
dients, put it in a Cask, and let it ſtand fix Months; 
then draw it clean off into another Veſſel ; bottle 
it in two Days, in a Month or fix Weeks it will be 
fit to drink, but beſt when *tis a Year old, 


To make Palermo Wine. 


5 6 AK E to every quart of Water a pound of 
Malaga Raiſins, rub and cut the Raiſins 
ſmall, and put them to the Water, and let them 
ſtand ten days, ſtirring it once or twice a day; 
you muſt boil the Water an hour before you. put it 
to the Raiſins, and let it ſtand to cool ; at ten days 
end ſtrain out your Liquor, and put a little Yeaſt 
to it, and at three days put it in the Veſſel with 
one ſprig of dry'd Wormwood ; let it be cloſe 
ſtopp'd, and at three Months end bottle it off. 


To make C lary Wine. 


T AKE twenty-four pound of Malaga Raiſins, 


pick them and chop them very ſmall; put 


them in a Tub, and to each pound a quart of Wa- 
ter; let them ſteep ten or eleven days, ſtirring it 


tw.ce every day; you muſt keep it covered cloſe 
all the while ; then ſtrain it off, and put it into a 
Wy FS. Veſſel, 
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Veſſel, with about half a peck of the tops of Clary 
when *tis in Bloſſom ; ſtop it cloſe for ſix Weeks, 
and then bottle it off; in two or three Months ' tig 
fit to drink. *Tis apt to have a great Settlement 
at the bottom, therefore *tis beſt to draw it off by 


Plugs, or tap it pretty high. 


To clear Wine. 


Ak E half a pound of Hartſhorn, and dif. 

1 ſolve it in Cyder, if it be for Cyder, or 

Rheniſh-wine for any Liquors ; this is enough 
for a Hogs-head. 


To make Orange-Wine with Raiſins. 


s i AK E thirty pound of new Malaga Raiſins, pick 
them clean, and chop them ſmall ; you muſt 
have twenty large Sevil Oranges, ten of them you 
muſt pare as thin as for preſerving. Boil about 
eight Gallons of ſoft Water till a third Part be 
conſumed ; let it cool a little, then put five Gallons 
of it hot upon your Raiſins and Orange-Peel ; ſtir 
it well together, cover it up, and when *tis cold 
Jet it ſtand five days, ſtirring it up once or twice a 
day; then paſs it thro' a hair Sieve, and with a 
Spoon preſs it as dry as you can, and put it up in a 
Runlet fit for it, and put to it the Rinds of the 
other ten Oranges cut as thin as the firſt ; then 


make a Syrup of the Juice of the twenty Oranges, 


with a pound of white Sugar. It muſt be made 
the day before you tun it up ; ſtir it well together, 
and ſtop it cloſe ; let it ſtand two Months to clear, 
then bottle it up ; it will keep three Years, and is 


better for keeping. 


To make Cherry Wine. 


Dor off the Stalks of the Cherries, and maſh 
them without breaking the Stones ; then prels 


dem bard thro* a hair Bag, and to every _ 
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of Liquor put two pound of eight-penny Sugar: 
The Veſſel muſt be full, and let it work as long as 
it makes a Noiſe in the Veſſel ; then ſtop it up cloſe 
for a Month or more, and when *tis fine draw it 
into dry Bottles, and put a Lump of Sugar into 
every Bottle. H it makes them fly, open them all 
for a Moment and ſtop them up again ; it will be 
fit to drink in a quarter of a Year. 


Jo make Gooſeberry ine. 


o eight Gallons of Water and one pound 
of Sugar an hour, ſcum it well and let it 
ſtand till *ris cold; then to every quart of that 
Water allow three pound of Gooſeberries, - firſt 
beaten or bruiſed very well, let it ſtand twenty- 
four hours ; then ſtrain it out, and-to every Gallon 
of this Liquor put three pound of ſeven- penny 
Sugar; let it ſtand in the Fat twelve hours; then 
take the thick Scum off, and put tlie clear into a 
Veſſel fit for it, and let it ſtand a Month; then 
draw it off, and rinſe the Veſſel with ſome of the 

Liquor, and put it in again and let it ſtand four 
Months, and bottle it. Por 0 IH 5 


To make Frontiniac Vine. 


AE E fix Gallons of Water and twelve pounds 


; of white Sugar, and fix pounds of Raiſins of 
the Sun cut ſmall ; boil theſe together an hour; 
, then take of the Flowers of Elder, when they are 
; falling and will ſhake off, the quantity of half a 


peck ; put them in the Liquor when *tis almoſt 
cold, the next day put in fix ſpoonfuls of Syrup of 
Lemons, and four ſpoonfuls of Ale-yeaſt, and two 
days after put it in a Veſſel that is fit for it, and 
hen it has ſtood. two Months bottle it of. I 
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3 Jo make Cyder. 


P vr your Fruit before tis too ripe, and let it lie 
but one or two days to have one good Sweat; 
your Apples muſt be Pippins, Pearmains, or Har. 
veys, (if you mix Winter and Summer Fruit toge- 
ther *tis never good) grind your Apples and preſs 
it, and when your Fruit is all preſs'd, put it imme- 
diately into a Hogſhead where it may have ſome 
room to work ; but no vent, but a little hole near 
the Hoops, but cloſe bung*d ; put three or four 
pound of Raiſins into a Hogſhead and two pound 
of Sugar, it will make it work better ; often racking. 
it off is the beſt way to fine it, and always rack it 

into ſmall Veſſels, keeping them cloſe bung'd, and 
only a ſmall Vent-hole ; if it ſhould work after 
racking put into your Veſſel ſome Raiſins for it to 
feed on, and bottle it in March. 


To make the fine Clary Wine, 


T o 10 Gallons of Water put 25 pound of Sugar, 

and the whites of 12 Eggs well beaten ; ſet it 
over the Fire and let it boil gently near an hour, 
ſcum it clean and put it in a Tub, and when tis 
near cold, then put into the Veſſel you keep it in 
about half a Strike of Clary in the Bloſſom, ſtript 
from the Stalks, Flowers, and little Leaves toge- 
ther, and a pint of new Ale-yeaſt; then put in the 
Liquor and ſtir it two or three times a day for three 
days; when it has done working ſtop it up, and 
bottle it at three or four Months old if *tis clear. 


To make Currant Wine. 
12 ATHER your Currants full ripe, ſtrip em and 
bruiſe em in a Mortar, and to every Gallon 
of the Pulp put two quarts of Water, firſt boil'd 
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and cold; you may put in ſome Raſps if you pleaſe; 
let it ſtand in a Tub 24 hours to ferment ; then let 
it run thro' a hair Sieve. Let no Hand touch it, 
let it take its time to run, and to every Gallon of this 
Liquor put two pound and a half of white Sugar, 
ſtir it well and put it in your Veſſel, and to eve 

fix Gallons put in a quart of the beſt reQify'd Spirit 
of Wine, let it ſtand fix Weeks and bottle it; if 
'tis not very fine empty it into other Bottles, or 


at firſt draw it into large Bottles, and then after it 
has ſtood a Fortnight, rack it off into ſmaller. 


To make Elder-Flower Wine. 


Haak two large handfuls of dry'd Elders 

Flowers, and ten Gallons of Spring-water, 
boil the Water and pour it ſcalding hot upon the 
Flowers ; the next day put to every Gallon of Water 
five p6und of Malaga Raiſins, the Stalks being firſt 
pick*'d off, but not waſh'd ; chop them grofly with a 
Chopping-Knife ; then put them into your boil'd 
Water, and ſtir the Water, Raiſins, and Flowers 
well together, and ſo do twice a day for twelve 
days; then preſs out the Juice clear as long as you 


can get any Liquor out; then put it in your Barrel 


fit for it, and ſtop it up two or three days till it 
works, and in a few days ſtop it up cloſe, and let 
it ſtand two or three Months till *tis clear, then 


bottle it. | 
To make Elder-W ine. 


17 Spring-water and let it boil half an 

hour; then meaſure five Gallons and let it 
ſtand to cool; then have in readineſs 20 pound of 
Raiſins of the Sun well pick'd and rubb'd in a Cloth, 


and hack them ſo as to cut them, but not too ſmall; 


then put them in, the Water being cold, and let. 


them ſtand nine days, ſtirring them two or three 


P 4 times 
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times a day; then have ready fix pints of Juice of 

Elder-Berries full ripe, which muſt be intuſed in 
boiling Water, or baked three hours ; then ſtrain 
out the Raifins, and when the Elder Liquor is cold 
mix that with it ; but *tis beſt to boil up the Juice 
to a Syrup, a pound of Sugar to every pint of Juice, 
boil and ſcum it, and when cold mix it with your 
Raiſin Liquor, and three or four ſpoonfuls of good 
Ale-yeaft ; ſtir it well together, then tun it up ina 
Veſſel fit for it ; let it ſtand in a warm Place to 
work, and in your Cellar five or fix Months, 


To make Gooſeberry Wine. 


4 is E 24 quarts of Gooſeberries full ripe, and 

: 12 quarts of Water after it has been. boiled 

two hours ; pick and bruiſe your Gooſeberries one 

by one in a Platter with a Rolling-pin as. little as 

ou can, ſo they be all bruiſed ; then put the 

Water when tis cold on your maſh'd Gooſeberries, 

and let them ſtand together 12 hours, and when 

you drain it off be ſure to take none but the clear; 

then meaſure the Liquor, and to every quart of 

that Liquor put three quarters of a pound of fine 

Sugar, the one half Loaf- Sugar; let it ſtand to 

diſſolve fix or eight hours, ſtirring it two or three 

times; then put it in your Veſſels with two or 

three ſpoonfuls of the beſt new Yeaſt, ſtop it eaſy 

at firſt that it may work if it will; and when you 

fee it has done working, or will not work, ſtop it 
cloſe, and bottle it in froſty Weather. 


Mountain Wine. 


Diex out the big Stalks of your Malaga R aifins, 
then chop them very ſmall, five pound to every 
Gallon of cold Spring - water; let them ſteep a Fort- 
night or more, ſqueeze out the Liquor and barrel 
it in a Veſſel fit for it; firſt fume the Veſſel with 
Brimſtone, don t ſtop it up till the Hiſſing is 2 
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Lemon-wine, or what | may paſs for th 


tron water. | 


AKE 2 quarts of Brandy and one quart of 
Spring-water, half a pound of double-refin'd 
Sugar, and the Rinds of 16 Lemons ; put them to- 
gether in an Earthen Pot, and pour into it 12 ſpoon- 
tuls of Milk boiling hot, ſtir it together and let it 
ſtand 3 days; then take off the top and paſs. the 
other 2 or 3 times thro? a Jelly-bag, bottle it. *Tis 
fit to drink, or will keep a Year or two, - 


To make ſirong Beer, 


T a Barrel of Beer take 9 Buſhels of Malt and 
half a Buſnel of Wheat juſt crackt in the Mill, 
and ſome of the Flower fifted out of it; when 
your Water is ſcalding hot, put it in your Maſh- 
ing-fat, there let it ſtand till youcan ſee your Face 
in it; then put your Malt upon it, then put your 
Wheat upon that, and do not ſtir it; let it ſtand 2 
hours and half, then let it run into a Tub that has 
2 pound of Hops in it, and a handful of Roſemary- 
flowers, and when tis all run put it in your Cop- 
per and boil it 2 hours; then ſtrain. it off, ſetting. 
it a cooling very thin, and ſet it a working very . 
cool; clear it very well before you put it a work= «a 1 
ing; put a little Yeaſt to it: when the Yeaſt begins 
to fall, put it into your Veſſel, and when it has 
done working in the Veſſel put in a pint of whole 
Wheat, and fix Eggs; then ſtop it up, let it 
ſtand a Year, and then bottle it. Then maſh a- 
gain, ſtir the Malt very well in, and let it ſtand 
two hours, and let that run, and maſh again and 
ſtir it as before; be ſure you cover your Maſhing- 
fat well up, mix the firſt and ſecond Running to- 


ether, it will make good Hquſholdebeer, 90 
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Io make Flder-Ale. 


T AKE ten Buſhels. of Malt to a Hogſhead, then 
1 put two Buſhels of Elder-berries pickt from 
the Stalks into a Pot or Earthen Pan, and ſet it in 
a Pot of boiling Water till the Berries ſwell, then 
ſtrain it out and put the Juice into the Guile-fat, 
and beat it often in, and ſo order it as the com- 
mon way of Brewing. 


COLDODPDIIDYDLD©RPDYDYYD 1 
All ſorts of Cordial-Waters, 
The great Palſey-water. 


. E of Sage, Roſemary, and Betony- flowers, 
I & of each half a handful, Borage and Buglos- 
flowers of each a handful, of Lilly of the Val. 
ley and Cowſlip-flowers of each 4 or 5 handfuls; 
ſteep theſe in the beſt Spirit of Sack, every thing in 
their Seaſon till all is in; then put to them Balm, 
Spike-flowers, Mother- wort, Bay-Leaves, Leaves 
of Orange-Tree, with the Flowers, of each one 
Ounce ; then put in Citron-peel, Piony-ſeeds, and 
1 Cinnamon, of each half an Ounce, Nutmegs, 
| Cardamus, Mace, Cubebs, yellow Sanders, of each 
1 Half an Ounce, Lignum Aloes one Dram, make all | 
' theſe into Powder ; then add Jujubes, the Stones 
taken out and cut in pieces, half a pound; then 
add Pearl prepar'd, Smaragdes, Musk and Saffron, 
of each ten Grains ; Ambergreaſe one Scruple, red 
Roſes dry d one Ounce ; as many Lavender-flow- 
| ers ſtript from their Stalks as will fill a Gallon glaſs ; 
. ſteep all theſe a Month and diſtil them in a Lim- 
; beck very carefully; after tis ſtill'd hang a Bag N 
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it with theſe Ingredients in it, Pearl prepar'd, Sma- 

ragdes, Musk and Saffron, of each ten Grains, 

Ambergreaſe one Scruple, red Roſes dry'd, red and 

yellow Sanders, of each an Ounce ;. hang them in 

a white Sarſenet-bag in the Water, ſtop it cloſe. 

The Virtues of this Water: *Tis of. excellent uſe 

in all Swoonings, in Weakneſs of Heart and De 

cay of Spirits ; it reſtores Speech in Apoplexies 

and Palſies, it helps all Pains in the Joints, coming 
of Cold or Bruiſes, bathing the Place outwardly, 

and dipping Cloths and laying on it; it ſtrengthens 

J and comforts all vital and animal Spirits, and clea- 

reth the external Senſes, ſtrengthning the Memo- 

ry, reſtoreth loſt Appetite, helpeth all Weakneſs 

of the Stomach. Both taken inwardly, and bathed 

outwardly,” it taketh away Giddineſs of the Head, 

and helpeth Hearing, it makes a pleaſant Breath, 

it helpeth all cold Diſpoſitions of the Liver, and 
beginning of Dropſies; none can ſufficiently ex- 

preſs the Virtues of this Water: When'tis taken in- 
wardly, drop 10 or 12 Drops on a lump of Sugar, or a 

bit of Bread, or in a diſh of Tea: But in a Fit of 

the Palſy give ſo much every hour, to reſtore Speech; 

add to the reſt of the Flowers ſingle Wall-flowers, 

and the Roots and Flowers of fingle Pionies and 
Miſletoe of the Oak, of each a good handful. 


The Lady Hewer's Water. 


T ARE red Sage, Betony, Spearmint, Unſet 
Hy ſop, Setwell, Thyme, Balm, Penny- Royal, 
Celandine, Water-creſſes, Hearts-eaſe, Lavender, 
Angelica, Germander, Calemint, Tamerisk, Colts- 
foot, Avens, Valerian, Saxafrage, Pimpernel, Ver- 
vin, Parſley, Roſemary, Savory, Scabious, Agri- 
mony, Mother-Thyme, wild Marjoram, Roman- 
watmwood, Carduus Benedictus, Pellitory of the 
Wall, Field Daiſies, Flowers and Leaves, of 7 
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of theſe Herbs take a Handful after they are pickt 
and waſht ; of Rue, Yarrow, Comfry, Plantain, 
Camomil, Maiden-hair, Sweet-marjoram, Dragons, 
of each of theſe a handful before they are waſh'q 
or pickt; red Roſe- Leaves and Cowſlip-flowers, of 
each half a Peck, Roſemary- flowers a quarter of 2 
Peck, Hartſhorn 2 Ounces, Juniper-berries one 
Dram, China-Roots one Ounce, Comfrey-Roots 
ſliced, Aniſeeds, Fennel-ſeeds, Carraway-ſeeds, Nut- 
megs, Ginger, Cinnamon, Pepper, Spikenard, Par- 
fley-ſeed, Cloves and Mace, Aromaticum rofarum,z 
Drams, Saxafrage ſliced half an Ounce, Elecam- 
pane- roots, Melilot-flowers, Calamus Aromatic 
Cardamums, Lignum Aloes, Rhubarb ſliced thin, 
Galengal, Veronica, Lodericum, Cubebs Grains, 
of each of theſe 2 Drams ; the Cordials, Bezoar 30 
Grains, Musk 24 Grains, e part 20 Grains, 
Flour of Coral 2 Drams, Flour of Amber 1 Dram, 
Flour of Pearl 2 Drams, Geld 4 Leaves, Saffron in 
a little Bag, 2 Drams, white Sugarcandy 1 pound: 
waſh the Herbs and ſwing them in a Cloth till they 
.are dry, then cut them and put them into an Ear- 
then Pot, and in the midſt of the Herbs put the 
Seeds, Spices and Drugs, being bruiſed; then put 
thereto ſuch a quantity of Sherry-Sack as will cover 
them; ſo let them ſteep 24 hours, then diſtil it in an 
Alembick, and make 2 Diſtillings of it; from each 
of which draw 3 Pints of Water, mix it all to- 
gether and put it into Quart Bottles, and divide 
the Cordials into 3 parts, and put into each Bot- 
tle of Water a like quantity ; ſhake it often toge- 
ther at the firſt, the longer you keep it the better 
it will be. There never was a better Cordial in 
Caſes of the greateſt Illneſs; 2 or 3 ſpoonfuls al- 
molt revive from Death, 
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The Lady Allen's Water. h 


Pax: of Balm, Roſemary, Sage, Carduus, 
| Wormwood, Dragons, Scordium, Mugwort, 
Scabious, Tormentil-roots and Leaves, and Ange- 
lica-roots andLeaves, Marigold-flowers and Leaves, 
| Betony-flowers and Leaves, Centaury-tops, Pim- 
pernel, Wood-ſorrel or other Sorrel, Rue, Agri- 
mony, Roſa-ſolis, of every one of theſe half a 
pound ; Liquoriſh 4 Ounces, Elecampane-roots 2 
Ounces: waſh the Herbs, ſhake and dry them in a 
Cloth, then ſhred them and ſlice the Roots, and 
put all into 3 Gallons of the beſt White Wine, 
and let them ſtand cloſe cover'd 2 Days and 2 
Nights, ſtirring them Morning and Evening; 
then take out ſome of the Herbs, lightly ſqueez- 
ing them with your hands, and fill a Still full, let 
them ſtill 12 hours in a cold Still with a reaſonable 
quick Fire: then put the reſt of the Herbs and the 
Wine in an Alembick, and diſtil them till all the 
Strength is out of the Herbs and Wine; mix all 
the Water in both Stills together, ſweeten ſome, 
but not all, for in Caſes of great Illneſs warm ſome 
of that unſweeten d blood- warm, and put in it a 
little Syrup of Gilliflowers, and go to bed, cove- 
ring warm. This is a very excellent Water. 


Plague-W ater. 


2 Roſa-Solis, Agrimony, Betony, Sca- 
bious, Centaury-tops, Scordium, Balm, 
Rue, Wormwood, Mugwort, Celandine, Roſe- 
mary, Matigold-leaves, brown Sage, Burnet, 
Carduus and Dragons, of each a large Handful ; 
and Angelica-roots, Peony-roots, Tormentil- | 
roots, Elecampane-roots and Liquoriſh of each A 
one Ounce ; cut the Herbs and flice the — 4 

an | 
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; and put them all into an Earthen Pot, and put to 
them a Gallon of White Wine and a Quart of Bran- 
dy, and let them ſteep 2 days cloſe cover'd ; then 
diſtil it in an ordinary Still with a gentle Fire: 

| You may ſweeten it, but net much. 


a 


Dr. Stevens's-Water. 


Jake a Gallon of the beſt Gaſcoigne Wine or 
Sack, then take of Ginger, Galengal, Cin- 
namon, Nutmegs, Cloves, Mace, Aniſeeds, Car- 
raway-ſeeds, Coriander-ſeeds, of every of theſe 
one Dram; then take Sage, Mint, red Roſe-leaves, 
' Thyme, Pellitory of the Wall, Pot marjoram, 
Roſemary, Penny-royal, wild Thyme, common 
Lavender, of each of theſe one handful ; bruiſe 
the Spice and Seeds, and ſtamp the Herbs and put 
them all into the Wine, and let it ſtand cloſe co- 
ver'd twelve hours, ſtirring it often; then Still it 
in an Alembick, and mix it as you pleaſe. 


Aa 

Io make Aqua-Mirabilis, f 

£ the x Cubebs, Cardamus, Galengal, Cloves, f 
Mace, Nutmegs, Cinamon, of each two t 


Drams bruiſed ſmall ; then take of the Juice of f 
elandine one Pint, the Juice of Spearmint half | 
a Pint, the Juice of Balm half a Pint, Melilot- 4 
flowers, Cowſlip- flowers, Roſemary- flowers, a 
I 
i 
f 


Borage and Buglos-flowers, and Marygold-flow- 
ers, of each three Drams ; Fennel-ſeed, Corian- 
der-ſeed, and Caraway-ſeed, of each two drams, 
6 two quarts of the beſt-Sack, one quart of White 
Wine, one Pint of Brandy, one Pint of. the 
ſtrongeſt Angelica-water,, and one Pint of red 
Roſe-water ; bruiſe the Spices and Seeds, and ſteep 
them with the Herbs, Flowers, Juices, Waters, 
Sack, White Wine and Brandy all Night ; in the 
P 5 | Morning 1 
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Morning diſtil it in a common Still, paſted up; 

from this quantity-draw off a Gallon at leaſt, ſweeten 
it to the Taſte with Sugar-candy, bottle it up and 
keep it in Sand, or very cool. 


A TinGure of Ambergres ſe. l 


Ak E Ambergreaſe and Musk of each one 
A: Ounce, and put to them a quarter of a Pint 
of Spirit of Wine, ſtop it cloſe, tie it down with 
Leather and ſet it in Horſe-dung ten or twelve days. 


To make Orange or Lemon-Water, 


T o one hundred Oranges or Lemons, you 
1 muſt have 3 Gallons of Brandy and 2 Quarts 
of Sack. Pare off the outer Rinds very thin, 
and ſteep them in the Brandy one Night; the 
next day diſtil them in a cold Still, a Gallon with 
the proportion of Peels is enough for one Still, 
and of that you may draw off between 3 and 4. 
Quarts; draw it off till you taſte it begin to be 
fowriſh ; ſweeten it to your taſte with double- re- 
fin'd Sugar, mix firſt, ſecond, and third Running 
together ; if *tis Lemon-water it ſhould be per- 
fum'd: put 2 Grains of Ambergreaſe and one of 


Musk ground fine, tie it in a Rag and let it hang@ 
For 6 days in a Bottle, and then put it in another, 
and ſo for a great many if you pleaſe, or elſe you 
may put 3 or 4 Drops of Tincture of Ambergreaſe 
in it; cork it very well; the Orange is an excel- 
lent Water for the Stomach, and the Lemon is a 
fine entertaining Water. 


Hing Charles Is Sur feit· water. 


1 x E a Gallon of the beſt Aqua-vitz, and 
a Quart of Brandy, and a Quart of Aniſe- 
ſeed- water, a Pint of Poppy-water, and a Pint of 


Damask 


J 
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Damask Roſe-water ; put theſe ina large Glaſs Jar; 
and put to it a pound of fine powder'd Sugar, z 

pound and half of Raiſins ſtoned, a quarter of 2 
pound of Dates ſtoned and ſliced, one Ounce of 1 
Cinnamon bruiſed ; Cloves one Ounce, four Nut- 
megs bruiſed, one Stick of Liquoriſn ſcrap'd and 
ſlic d: let all theſe ſtand nine days cloſe cover'd, 
ſtirring it 3 or 4 times a day; then add to it three 
pound of treſh Poppies, or 3 handfuls of dry'd Pop- 
pies, a Sprig of Angelica, 2 or 3 of Balm; ſo letit 
ſtand a Week longer, then ſtrain it out and bottle it, 


The Walnut-Water. 


AKE aPeck of Walnuts in July and beat them 
pretty ſmall, then put to them 2 quarts of Cloye 

_ Gilliflowers, 2 Quarts of Poppy-flowers, 2 Quarts 
of Cowſlip-flowers dry'd, 2 Quarts of Marigold- 
flowers, 2 Quarts of Sage-flowers, 2 Quarts of 
Borage-flowers ; then put to them 2 Ounces of 
Mace beaten, 2 Ounces of Nutmegs bruiſed : and 1 
Onnce of Cinnamon bruiſed: ſteep all theſe in a Pot 
with a Gallon of Brandy, and two Gallons of the 
ſtrongeſt Beer; let it ſtand 24 hours, and ſtill it off. 


. 


To make Orange-flower Brandy. 


AKE aGallon of French Brandy, and put it 
. in in a Bottle that will hold it, then boil a pound 
of Orange- flowers a little while, and put them to 
the Brandy, ſave the Water, and with that make 
a Syrup to ſweeten it. 


A Cordial-water that -may be made in 
Winter, | 


TakE 3 Quarts of Brandy, or Sack, put 2 
Handfuls of Roſemary and 2 Handfuls of 


Balm to it chopt pretty {mall, one Ounce of Cloves,2 
Ounces 
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Ounces of Nutmegs, 3 Ounces of Cinnamon; beat 
all the Spices groſly, and ſteep them with the Herbs 
in the Wine, then put it in a Still paſted up cloſe; 
ſave near a quart of the firſt Running, and ſo of the , 
ſecond, and of the third; when *tis diſtilP d mix ir 

all together, and diſſolve about a pound of doub le- / 
refin*d Sugar in it, and when tis ſettled bottle it up. 


The Golden Cordial. 


Maxx 2 Gallons of Brandy, 2 Drams and a JF 
| half of double-perfum'd Alkermes, a quarter +1 
of a Dram of Oil of Cloves, 1 Ounce of Spirit of 
Saffron, 3 pound of double-refin'd Sugar powder'd, 

a Book of Leaf Gold. Firſt put your Brandy into 

a large new Bottle, then put three or four ſpoon- 

fuls of Brandy in a China Cup, mix your Alker- 

mes in it, then put in your Oil of Cloves and mix * 
that, and do the like to the Spirit of Saffron, then J 
pour all into your Bottle of Brandy, then put in 2 
your Sugar and cork your Bottle, and tie it down <1 
cloſe ; ſhake it well together, and ſo do every day #7 
far two or three days, and let it ſtand about a Fort- 6.3 
night; you muſt ſer the Bottle ſo that when *tis — 
rack*d off into other Bottles it muſt only be gently 4 
tilted ; put into every Bottle two Leaves of Gold I 
cut ſmall; you may put one or two Quarts to the 
Dreps, and it will be good, tho' not ſo good as 
the firſt. | wh, 15 


808 The Fewer Water. 


AK E of Virginia Snake-roots ſix Ounces, Car- 
duus-ſeeds four Ounces, and Marigold- flou- 

ers four Ounces, twenty Green Walnuts, Carduus 
Water ſtill'd two Quarts, as much hot Poppy-wa= 
ter, two Ounces of Hartſhorn ; lice the Walnuts 
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| and ſteep all in the Waters a Fortnight ; then add 
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add to it an Ounce of London Treacle, and diſtill it 
all in an Alembick paſted up: three Drops of Spi- 


rit of Amber in three ſpoonfuls of this Water will 
deliver a Woman of a dead Child. 


Io make the beſt Liquid Laudanum. 


6 E a Quart of Sack and half 2 Pint of Spi- 
rit of Wine, and four Ounces of Opium, 
two Ounces of Saffron; ſlice the Opium and pull 
the Saffron, and put it in a Bottle with the Sack 
and Spirit of Wine, and one Ounce of Salt of Tar- 


tar, and of Cinnamon, Cloves and Mace, of each 


a Dram : cork and tie down the Bottle, and ſet it 
In the Sun or by the Fire twenty days, pour it off 


the Dregs, and tis fit to ufe, ten, fifteen, twenty, 


or twenty five Drops. 


A fine Cordial Water. 
z AT two Pound of double-refin'd Sugar very 


| B well, and put to it a Gallon of the beſt Bran- 


dy, ſtirring it a good while all one way ; then put 
Confection of Alkermes one Dram, Oil of Cloves 
one Dram, Spirit of Saffron one Ounce, then ſtir 


it one way for a quarter of an Hour, then add three 


Sheets of Leaf-gold and bottle it up, it will. keep 
as long as you pleafe. ne” | 


To make Spirit of Carraways. 


b 4k E of Carraway Comfits two pound, put 
them into a glaſs Bottle with a wide Mouth, 


put upon the Carraways Spirit of Wine as much as 


will cover them, one Dram of Ambergreaſe rubb d 
to Powder, with as much fine Sugar, and ty'd up 


in a Rag and hang it in the Bottle, and let this 


ſtand three Months cloſe ſtopt, then pour _ the 
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Spirit clear from the Seeds; take a little of this dropt "x == 
in Beer or Ale for the Wind or Pain in the Bowels. 
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J1I᷑0ðũ enre Spleen or Vapours. 


Tak E an Ounce of the filings of Steel, two 
1 Drams of Gentian ſliced, half an Ounce of 
Carduus-ſeeds bruiſed, half a handful of Centaury- 
Tops ; infuſe all theſe in a Quant of White- wine 4 
Days, and drink four Spoonfuls of the clear every 
Morning, faſting two Hours after it, and walking 
about; if it binds too much, take once or twice a 
Week ſome little purging thing to carry it off. 


h ſterical- Mater. 
* E Zedoar y, Roots of Lovage, Seeds of 

1 wild Parſnips, of each 2 Ounces, Roots of ſin- 
gle Piony 4 Ounces, of Miſleto of the Oak 3 
Ounces, Myrrh a quarter of an Ounce, Caſtor half 

an Ounce, Beat all theſe together, and add to 
them a quarter of a Pound of dry'd Millipedes, 

pour on theſe 3 Quarts of Mugwort-water, and 2 
Quarts of Brandy. Let them ſtand in a cloſe Veſ- 

ſel 8 Days, then diſtil it in a cold Still paſted up; 

you may draw off 9 Pints of Water, ſweeten it to 


your Taſte and mix all together: this is an excellent 
Water to prevent Fits, or to be taken in Faintings. 


A Stone-Water. 


. AK E Beans in Pod, and cut them in ſmal 
pieces, fill good part of an ordinary Still witk 
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f them, and put to them two good handfuls of Yar- 
1 row, and diſtil them together in a cold Still; let 
p 

Is 


the Party drink a ſmall Glaſs when in Pain, and at 
the Changes of the Mon. | 
n Q 2 To 
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+ To make Poppy Brandy. 


ARE fix Quarts of the beſt and freſheſt Pop. 
pies, and cut off the black ends of them, and 
put them in a glaſs Jar that will hold two Gallong, 

and preſs them in it; then pour over it aGallon of 
Brandy, ſtop the glaſs very well, and ſet it in the 
Sun for a Week or more; then ſqueeze out the 
Poppies with your Hand and ſweeten it to your 

Taſte with double-refin'd Sugar, and put to it an 
Ounce and half of Alkermes perfumed, mix it well 
together and bottle it up; this is in imitation of 
red Roſa-Solis. : 


To make Cherry Brandy. 


o” o every four Quarts of Brandy, put 4 Pound 
of red Cherries, two pound of Black, and 
one quart of Raſpberries, a few Cloyes, a ſtick of 
Cinnamon, and a bit of Orange-peel ; let theſe 
ſand a Monthcloſe ſtopp'd, then bottle it off, put 
a lump of Sugar into every bottle, a. 


To make Citron-water. 


T o a Gallon of Brandy take ten Citrons, pare 
| the outſide Rinds of the Citrons, dry the 
Rinds very well, then beat the remaining part of 
the Citrons all to maſhin a Mortar ; then put itin- 
to the Brandy, ſtop it cloſe, and let it ſtand nine 
Days; then diſtil it, then take the Rinds that are 
dry and beat them to Powder, and infuſe them nine 
Days in the Spirit, and diſtil it over again; ſfweeten 
it to your Taſte with double-refin'd Sugar, let it 
ſtand in a large Jug for three Weeks; then rack it 
off into Bottles. This is the true Barbadoes Re- 
eeipt for Citron- Water. 


t 
| 
| 
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Stitch. water. 


Tir a Gallon of new Ale- wort, and put to it 
as much Stone-Horſe dung from the Horſe 
as will make it pretty thick, add to this a Pound 


of London-Treacle, two penny worth of Einger 
Aliced, and fix penny worth of Saffron; mix theſe 


together, and diſtil it off in a cold Stil. Take 
three or four ſpoonfuls at a time. 1 


'To make Carraway Brandy. 


Gon one Ounce of Carraway Seeds, and ſix 
_J Ounces of Sugar in a Quart of Brandy, let it 
ſteepnine Days, and clear it off, tis a good Cordial. 


The Saffron Cordial. 


F. LL a large Still with Marigold-Flowers, and 


ſtrew on it an Ounce of Caſe Nutmegs, that 
is, the Nutmegs that have the Mace on them; beat 
them groſly, and take an Ounce of the beſt Engliſb 
Saffron, pull it and mix it with the Flowers; then 


take three Pints of Muſcadine or Tent, or Malaga 


Sack, and with a ſprig of Roſemary daſh it on the 


Flowers; then diſtil it off with a flow Fire, and 


let it drop on white Sugar- candy; draw it off till 
it begins to grow ſour, ſave a Pint of the firſt 
running to mix with other Waters on an extraordi- 


nary occaſion ; mix the reſt together to drink by it 


ſelf. This Cordial is excellent in Faintings, and 
for the Small-pox or Ague ; take five or ſix ſpoons 
fuls at a time. 2 ; e 
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The fine Clary-wat er. - 


ARE a quart of Borage-water, and put it 
5 in an earthen 


2 Jug, and fill it with two or 
three quarts of Jary-flowers freſh gathered : Let 
it infuſe an Hour over the Fire in a kettle of 
Water; then take out the Flowers, and put in as 
many freſh Flowers; and fo do for fix or ſeven 
times together : 'Then add to that Water two 
quarts of the beſt Sack, and a gallon, of freſh 
Flowers, and two pound of white Sugar-candy 


beaten ſmall ; and diſtil all off in a cold Still: 
Mix all the Water together when *tis ſtilld, and, 


ſweeten it to your Taſte with the fineſt Sugar. 
This is a very wholſome Water, and the fine 
entertaining Water. Cork the Bottles well, and 


To make Spirit of Saffron. 


* four drams of the beſt Saffron; open 
1 it, and pull it aſunder, and put it in a quart 
Bottle, and pour on it a pint of the ordinary Spi- 
rit of Wine, that of twelve-pence a quart, and 
add to it half a pound of white Sugar- candy beaten 
ſmall; ſtop it cloſe with a Cork, and a Bladder 
tied over it; ſet it in the Sun, and ſhake it twice 
a day, till the Candy is diſſolved, and the Spirit 
is of a deep Orange-colour ; let it ſtand two days 


longer to ſettle, and clear it off into another 
Bottle, and keep it for uſe. A ſmall Spoonful 
for a Child; a large one for a Man or Wo- 
man. Tis excellent in any peſtilential Diſeaſe : 
*Tis' good againſt Colds, or the conſumptive 
Cough. | ; 


Black 


5 


i. 


Tz two dozen bunches of Penny-royal, ſhred 


eb Goa Es. 


AKE fix pound of black Cherries, and bruiſe 
them ſmall ; then put to them the tops of 


Roſemary, Sweet-marjoram, Spearmint, Angelica, 


Balm, Marigold-flowers, of each a handful ; dry*d 


| Violets, one ounce ; Aniſceds and ſweet Fennel- 


ſeeds, of each half an ounce bruiſed. Cut the Herbs 
ſmall, and mix all together, and diſtil them off in 
a cold Still. This Water is excellent for Children, 
giving them two or three Spoonfuls at a time. 


Jo make Gripe· water. 


grolly ; then take Coriandar-ſeeds, Ani- 
ſeeds, ſweet Fennel-ſeeds, Carraway-ſeeds ; bruiſe 
them all, and put them to the Herbs in an earthen 
Pot ; mix them together, and ſprinkle on them 
2 quart of Brandy; let them ſtand all night; the 


next day diſtil it off, and take fix, ſeven, or eight 


Spoonfuls of this Water, ſweeten'd with Syrup of 
Gillilowers. Drink it warm, and go to bed; co» 


* | Tz.” " 12. 1 
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ver very warm, to ſweat if you can; and drink 3 


ſome of it as long as the Gripes continue. 
Jo make the Dropſy-water. 


Taxes a buſhel of pick'd Elder-berries, put 


L them in a large Tub; put in as much Wa- 
ter or ſtrong Beer as will cover them, and put in 
a quart of Ale-yeaſt, and a piece of Leaven as big 
as a penny Loaf; break it to pieces, and ſtir it to- 
ther once or twice a day, for eight days together; 
then put them in a Pot, and diſtil it off in an A- 
lembick : Draw off a gallon of Water from this 
quantity. It muſt be drank three times a day; in 
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* the Morning faſting, before Dinner, and laſt at Le 
Night, till you have drank up the quantity. 


Lilly of the Valley Mater. 


" . Tax the Flowers of Lilly of the Valley, and 
T diſtil them in Sack, and drink a Spoonful or 
* two, as there is occaſion. It reſtores Speech to thoſe 
who have the dumb Palſey, or Apoplexy: It is 

ood againſt the Gout ; it comforts the Heart, and 
— the Memory; it helps Inflammations of 
the Eyes, being dropt into them; and the Flowers 
put into a Glaſs cloſe ſtopt, and ſet into a hill of 
Ants for a month; then take it out, and you will 
find a Liquor that comes from the Flowers, which 
1 keep in a Vial : it eaſeth the Pains of the Gout, 
A the Place affected being anointed therewith. 


To make Verti go-water, 


ws Bp the Leaves of red Sage, Cinquefoil, San- 
is dine and Wood-betony, of each a good hand- 
2 ful ; boil them in a gallon of Spring- water, till it 
comes to a quart ; when *tis cold, put into it a 
pennyworth of Roch-Allum, then bottle it up. 
When you uſe it, put a little of it in a Spoon, or 
in the Palm of your Hand, and ſnuff it up. Go 
not into the Air preſently. It muſt be made be- 
tween the firſt and tenth of May. 


Dr. Burgeſs' Antidote againſt the 


Flague. 


7 2 three pints of Muſcadine, and boil therein 
one handful of Sage, as much Rue, Angelica- 
roots one ounce, Zedoary-· roots one ounce, Virgi- 
nia Snake · root half an ounce, Saffron twenty grains. 


1 . | Let 


þ 


therein two penny-worth of long Pepper, half an 


ounce of Ginger, as much Nutmegs. Beat all the 


Spices, and let them boil together a little, and put 


thereto a quarter of an ounce of Mithridate, and 
as much Venice-Treacle, and a quarter of a pint of 
the beſt Angelica-water: Take it warm both 
Morning and Evening, two ſpoonfuls if already in- 
fected; if not infected, one ſpoonful is enough 


for a day. Half a ſpoonful in the Morning, and 
a5 much at Night., This had great Succeſs, under 
God, in the Plague ; *tis good likewiſe againſt the 
Small-Pox, or any other Peſtilential Diſeaſe. 


The Lady Onſlow's Water for the Stone... 


Ak E as much Saxafrage, as being diſtill'd 
will yield two quarts of Water ; then take a 
peck of Hog's-Hawes, and bruiſe them well ; then 
take Filipendula and Parſley of each three handfuls, 
Parſley of Breakſtone and Mother-thyme of each 
two handfuls ; Marſhmallow-Roots, Parſley-Roots, 
of each one handful ; four large Horſe-radiſh Roots, 


red Nettle-ſeed and Burdock-ſeed of each one 


ounce; bruiſe the Seeds, cut the Herbs, and flice 


the Roots, and mix them well together with three 


quarts of White-wine, and as much new Milk from 


the Cow. So diſtil them and the Saxafrage- water 


together in a cold Still, and draw it off as long as 
any Water will come ; the Saxafrage muſt be 
diſtilPd in May, and the other Water the latter end 


of September or October, when the Hawes are ripe. 


Let the Perſon when the Fit of the Stone cometh, 
take three or four ſpoonfuls of White-wine, and as 
much of this Water mix'd together; if the Diſtem- 
per abate not, take ſix ſpoonfuls of this Water once 
in two hours till *tis removed; you may if you pleaſe 
ſweeten it with Syrup of Marſhmallows. 


4 


| Centaury- | 
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Let all theſe boil till a Pint be conſumed ; then 
ſtrain it, and ſet it over the Fire again, and put 
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* Centaury-Water, 
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Ak E one pound of Gentian, and fix pound 
of green Centaury, beat the Gentian, and ſhred 
the Centaury, and put them into an earthen Pot, 
and put to them as much White-wine as will cover 
them, let it ftand five days and diſtil it in an ordi- 
nary Still. This is an excellent Water, Take three 
'or four ſpoonfuls at a time in a Morning, and faſt 
two hours after it, and uſe Exerciſe ; likewiſe take 
it at Night an hour or two before you go to Bed. 


c 
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To make Hiera-picra. 


8 Ak E a Dram of Hiera-picra, and a Dram 
of Cochineal, and two Drams of Anniſeeds, 
beat them all very fine; then put them into a 

Bottle with a pint of the beſt Sack, and a pint of 

Brandy ; ſhake them well together five or ſix days; 

then let it ſtand to ſettle twelve hours, ſo pour it off 

into another Bottle, clear from the Dregs, and keep 

it for uſe. *Tis very good againſt the Cholick or 

. Stomach-ach, and removes any thing that offends 
the Stomgch ; take four ſpoonfuls of it faſting, and 

faſt two hours after it : You muſt take it conſtantly 

three Weeks or a Month, and tis well to drink the 
following Drink after it. | | 


Take new-lay'd Eggs and break them; ſave the 
Shells, and pull off the Skin that is in the inſide; 
dry the Shells and beat them to powder; ſift them, 

"Y and put ſix ſpoonfuls of this Powder into a quart 
of theſe Waters, half a pint of Fennel-water, half a | 
pint of Parſley-water, half a pint of Mint-water, 
| half a pint of Black Cherry-water. Take a quarter 
of a pint at a time, ſhaking the Glaſs when you 
pour it out. 'Take this three times a day, at Eleven 
| "Ys | | in 
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in the Morning, at Three in the Afternoon, ae = 


Eight at Night, and you ſhould take it as long as 
you take the Hiera- _ : | 


To ma 2 Line u. ater. 


12 a pound of unſlack'd Lime, and put it 
into an earthen Jug well glazed, and put to 
it a Gallon of Spring- water boiling hot; cover it 
cloſe till *tis cold; then ſcum it clean, and let it 
ſtand two days ; then pour it clear off into Glaſs 
Bottles, and keep it for uſe. 'The older the N 
the Virtues are as follows. 


For a Sore, warm ſome of the Water and waſh „ 4 
the Sore well with it for half an hour; then lay 2 
Plaiſter on the Sore of ſome gentle Thing, and 
lay a Cloth over the Plaiſter four or five Doubles, 
wet with this Water, and as it dries wet it again, 
and it will heal it. 

For a Flux or Looſeneſs, take two ſpoonfuls of 
it cold in the Morning and Two at Night, as you 
go to Bed; do this ſeven or eight days together 

or a Man or Woman, but if for a Child one ſpoon- 
ful at a time is enough, and if very young half a 
ſpoonful at a time. It will keep twenty Years, 
and no one who has not experienced it, nous 
the Virtues of it. 


A M3lk-IW ater for a Cancerous Brea ft 


AKE fix quarts of new Milk, and four hand- 
fuls of Cranes-Bill, that ſort of it that has 
little Buds on it, and is long i in the Stalk, and four 
hundred of Woodlice, diſtil this in a cold Still with 
a gentle Fire. Then take one ounce of Crabs- 
Eyes, and half an ounce of white Sugarcandy both 
in fine Powder; mix them together, and uy 

ram 
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Dram of the Powder in a quarter of a pint of the 
Milk-water in the Morning, at Twelve at Noon, 


and at Night. Continue taking this three or tour 
Months, tis an excellent Medicine. 


OB Cork nie for 4 Conſumption. 


Ex an old red Cock from a Barn-Door, pull 

him alive; then kill him and quarter him, and 

with clean Cloths wipe the Blood from him ; then 
put the Quarters into a cold Still, and part of a 
Leg of Veal, and put to them two quarts of old 
Malaga Sack, a handful of 'Thyme, as much ſweet 
Marjoram and Roſemary, two handfuls of Pimper- 
© nel, four of Dates ſtoned and ſliced, one pound of 
Currants, as many Raiſins of the Sun ſtoned, a 
pound of Sugarcandy finely beaten ; when all is in, 
paſte up the Still. Let it ſtand all Night, the next 
Morning till it, and mix the Water together, 
and ſweeten it to your Taſte with white Sugar- 
candy. Drink three or four ſpoonfuls an hour 


. before Dinner and Supper. Diſtil this Water 
4 in May. 


1 
$ , 


Another Water againſt a Conſumption. 


* E 4 pound of Currants, and of Hart's- 
Tongue, Liver-wort, and Speedwel, of 
each a large handful ; then take a peck of 


Snails, and lay them all Night in Hyſop, the 
next Morning rub and bruiſe them, and diſtil 
all in a Gallon of new Milk; ſweeten it with 
white Sugarcandy, and drink of this Water two 
or three times a day, a quarter of a pint at 4 
fs It has done great good. 


Another 
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Another Water againſt a Conſumption. 


AKE 3 pints of the beſt Canary, and a pint 
Ti Mint-water, 3 ounces of candy'd Eringo- 
Roots, 3 ounces of Dates, a quarter of an ounce 
of Mace, 3 ounces of China Roots, 3 ounces of 
Raiſins ſtoned ; infuſe theſe 12 hours in an earthen 
Pot cloſe covered over a gentle Fire; when tis cold 
ſtrain it out, and keep it in a clean Pan, or Glaſs 

ar for uſe. 'Then make about a quart of plain 
Jelly of Harts-horn, and drink a quarter of a pint 
of this Liquor with a large ſpoonful of Jelly Night 
and Morning for two or three Months together.” 


A Water to ſtrengthen the Sight. 


T AX E Roſemary-flowers, Sage, Betony, Rue, 
and Succory, of each one handful ; infuſe 


« 


theſe in two quarts of Sack, and diſtil them in an 
Alembick. The Doſe is a ſpoonful in the Morning 


faſting, till the Water is done. 
Rue · Water good for Fits of the Mother. 


Nax x of Rue, green Walnuts, of each a pound, 


1 Figs a pound and half; bruiſe the Rue and 


| Walnuts, lice the Figs in thin flices and lay them 
between the Rue and Walnuts, and diſtil it off; 
bottle it up and keep it for uſe. Take a ſpoonful 
or two when there is any Appearance of a Fit, 


An opening Drink. 
AKE 1 red Sage, Liver-wort, 
1 _ Hore-hound, Maiden-hair, Hyſop, of each 


two handfuls, Figs one pound, Raiſins ſtoned one 


pound, blue Currants half a pound, Liquoriſh, Anni- 
1 . 
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ſeeds, Coriander-ſeeds, of each two ounces ; Put 
all theſe in two Gallons of Spring - water, and let 
it boil away two or three quarts; then ſtrain it, 
« and when tis cold put it in Bottles. Drink half 2 
pint in the Morning, and as much in the After. 
noon ; keep warm and eat little. | 


For 4 Diftemper got by an ill Husband, 


FT x E two Penny worth of Gum-Dragon, pick 
and clean it, and put it in an earthen Pot, 
Put to it as much red Roſe-water as it will drink 
up; ſtir it two or three times a day till *tis all dif- 
ſolved into a Jelly; then put in three grated Nut- 
megs, and double-refin'd Sugar to your Taſte, finely 
powdered, and a little Cinnamon-water, no more 
ö than will leave it in a Jelly: Take the quantity of 
2 Nutmeg in the Morning faſting, and laſt at 
F, Night; but firſt prepare the Body for it, by taking 
ſix Pennyworth of Pulvis Sanctus in Poſſer-Drink, 
and drink Broth in the working. | 
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For a Cough ſettled on the Stomach. 


AK E half a pound of Figs, as many Raiſins 
of the Sun ſtoned, a ſtick of Liquoriſh ſcrap'd 
and flic'd, a few Anniſeeds, a few ſweet Fennel- 
ſeeds, and ſome Hyſop waſh'd. Boil all theſe in a 
quart of Spring-water till it comes to a pint, ſtrain 
it and ſweeten it very well with white Sugarcandy. 

Take two or three ſpoonfuls of it Morning and 
Night, and when you pleaſe. 


ö To make Huagary-Water. | 


F AKE four ounces of Roſemary-flowers, and 2 
1 pint of Spirit of Wine, infuſe it twelve hours, 
and draw it off in a Glaſs Still. "EW F, 
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A Drink to preſerve the Lungs, 


Wu E three Pints of Spring-water, put to it & 
Ounce of flower of Sulphur, and let it boil 
on a ſlow Fire till half is confumed ; then let it 
ſtand to ſettle, and ſtrain it out, and pour it on 
one Ounce of Liquoriſh ſcraped, and a Dram of 
Coriander-ſeeds, and as many Anniſeeds bruiſed. 
Let it ſtand to ſettle, and drink a quarter of a 
Pint Morning and Night. | 


An excellent Saail-Water, 


F AKE of Comfry and Succory Roots of each 
4 ounces, Liquoriſh 3 ounces, the Leaves of 
Hart's-Tongue, Plantane, Ground-Ivy, red Net- 
tles, Yarrow, Brooklime, Water - creſſes, Dande- 
lion, and Agrimony, of each 2 large handfuls: Ga- 
ther theſe Herbs in dry Weather, and do not waſh 
them, but wipe them clean with a Cloth ; then 
take five hundred of Snails cleanſed from their Shells, 
but not ſcoured, and of Whites of Eggs beat up 
to a Water one Pint, 4 Nutmegs groſsly beaten, 
the yellow Rind of one Lemon and one Orange; 
bruiſe all the Roots and Herbs, and put them to- 
gether with the other Ingredients in a Gallon of 
new Milk, and a Pint of Canary ; let them ſtand 
cloſe covered 48 Hours, and then diſtil them in a 
common Still with a gentle Fire: this quantity will 
fill your Still twice, it will keep good a Year, and 
is beſt when made Spring or Fall, but *tis the beſt 
when new; you muſt not cork up the Bottles in 3 - 
Months, but cover them with Paper : it is immedi- 
ately fit for uſe, and when you uſe it, take a quar- 
ter of a Pint of this Water, and put to it as much 
Milk warm from the Cow, and drink it in the Morn- 
ang, and at 4 a-Glock in the Afternoon, and i two 

ours 


240 The Compleat Houſewife. 
Hours after it. 'To take Powder of Crabs-Eyes with 
it, as much as will lie on a Sixpence, mightily afliſts 
to ſweeten the Blood. When you drink this Water, 
be very regular in your Diet, and eat nothing {alt 
or ſour. | 35s 
OT” a0 Eye- water. 
* x E Orice- root ſliced 2 ounces, white Cop- 
1 peras finely beaten one ounce, put them in 3 
Pints of running Water, ſhake it well 3 or 4 days, 
and then uſe it; if a watry Eye, you may add a 
bit of Bole-Armoniack. | $2 


To make Briony Water. 

5 * k E 12 Pound of Briony- root, pound it to 
Maſh, then take one quart of the Juice 
0 of Rue, one quart of the Juice of Mugwort Leaves, 
of Favin 3 handfuls, ſweet Baſil 2 handfuls, Mo- 
ther of Thyme, Nepp and Penny-royal of each; 
handfuls, Dittany of Crete and dry'd Orange: peel 
of each 4 handfuls, Myrrh 2 ounces, Caſtor 1 

' ounce, both powdered, and likewiſe the Orange- 
peel; diſtil this off in an Alembick : firſt cut your 
Herbs and put them in the bottom! of your Still, 
then put in your Briony-root, then mix your Pow- | 
ders in a China diſh with ſome Sack, then pour in 
6 * of Sack. Cloſe up your Still, and draw 

it off, | | | 


A Water to take after taking Balſam of 

4 5 | Iolu. : * | . 
1 T' Pint of Whites of Eggs beaten to! 
? Froth, 5 Nutmegs bruiſed, 2 handfuls of 
A dry*d Spearmint, 2 handfuls of unſet Hyſop ; add ; 
| a to theſe a Gallon of new Milk, and diſtil it-off in | 
1 & cold Still. Lou may draw off about 3 Pints, | 


S 


* 


. 


n much Balm, half as much Angelica, cut theſe 
R | «little 7” 
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take 6 Spoonfuls of this Water at a time with Su- 
er candy in it. 


To make the true Daffy? ys Elixir. R | 


T. k E 5 ounces of Anniſeeds, 3 ounces of 
Fennel-ſeeds, 4 ounces of Parſley-ſceds, 6 
ounces of Spaniſh .Liquoriſh, 5 ounces. of Sena, 
one ounce of Rhubarb, 3 ounces of Elecampane, 
7 ounces of Jallap, 21 Drams of Saffron, 6 oun- 
ces of Manna, 2 pounds of Raiſins, a quarter of 
an ounce of Cochineal, 2 gallons of Brandy; ſtone 


the Raiſins, flice the Roots, bruiſe the Jallap, put 


them all together, keep them cloſe covered 1 5 days, 
then ſtrain it out. 2 i 


For any Man or Bea ff bitten fg timadd Deg. 


e Sage Leaves and Rue of each a good 
handful, 2 or 3 heads of Garlick, 4 Penny- 
worth of the beſt Treacle, a handful of the ſmal- 
leſt ſhavings of Tin or Pewter, boil all theſe ing a 
quart of ſtrong Ale in a Pipkin, or Stone Grock, 
cloſe ſtopp'd and paſted over, and ſet to boil in a 
Kettle of hot Water, and put it over the Fire for 
two hours: it will be apt to fly up, therefore put 
a Pye-plate and Bricks upon the top of the Paſte. 
Give, or rather pour it into the Party bitten by 5 
or 6 ſpoonfuls at a time, according to the Strength 
of the Party bitten, whether it be Man or 
Dog, or other Creature. This muſt be given 3 


Days before the full or new Moon next hun 


ing after the Party has been bitten. 1 


Milk- Water. 5 


Tex E 2 good handfuls of Wormwood, as much | 


Cdus, as much Rue, 4 handfuls of Mint, 


1 N 6; 3 
*- #8 
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a little, put them into a cold Still, and put to them W 
3 quarts of Milk; let your Fire be quick till your 1 
Still drops, then a little ſlower. You may draw 8 


off 2 quarts ; the firſt quart will keep all the Year: n 
This is extraordinary good in Fevers, ſweeten d 
with Sugar or Syrup of Cloves. 


A Powder to cure a Rupture, © 


= the latter End of March get half a pound 
knots of Scurvygraſs before they are quite 
blown, one pound of Comfry-Roots, half a pound 
of Fern-Roots, onT ounce of Juniper-berries, one 
_ ounce of Dragon's-blood, half a pound of the Roots 
of Solomon-ſeal, a quarter of an ounce of Nut- 
megs, a quarter of an ounce of Mace; ſcrape your 
Roots very clean, and flice them thin, and put 
every ſort by themſelves in a clean Paper Bag ; lay 
1 them on a clean earthen Diſh, and let them be put 
* in a ſlow Oven till they are dry enough to powder: 
8 You muſt do the like to your Scurvygrats, that they 
=: may be all finely powdered, and then mix'd toge- 
= ther and kept up cloſe in a Glaſs with Paper round 
3 it. You may in any Liquor give as much of this 
; Powder to a young Child as will lie on a Sixpence 
Morning and Night; to one of 7 Years more, to 
a Man or Woman as much as will lie on a Shilling: 
put the Powder in a Spoon and wet it to mix, and 
take it three Weeks. | 


* 


* 
* 
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| Plain Hiera-Ficra. 
= P vr one ounce of Hiera-picra into one quart 
i» of Brandy ; let your Bottle hold more than | 
a quart, that you may have room to ſhake it; let 0 
it ſtand 5 Days near the Fire, ſhaking it often and 
ſtop it cloſe. This is a good Purge, take half a : 
quarter of a Pint going to Bed, drink a draught of 
. 4 warm 
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neſs, and kills Worms in Children. 


; 
* 
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warm Ale or Broth a little while after it. You. 
may take it 9 or 10 days together; it opens the 
Stomach, cauſes Digeſtion, prevents green Sick- 


For a Rheumatiſm,.or Pain in the Bones. 


7 Kk E a quart of Milk, boil it and turn it with 
3 Pints of ſmall Beer, then ſtrain the Poſſet 
on 7 or 9 globules of Stone-Horſe dung tied up in 
a Cloth, and boil it a quarter of an hour in the 
Poſſet-drink ; when *tis taken off the Fire, preſs 
the Cloth hard, and drink half a pint of this 
Morning and Night hot in Bed., If you pleaſe 
you may add White-Wine to it. This Medicine 
is not good, if troubled with the Stone. 


z 


Jo make Treacle-water. 
75 kl | 


T5 E juice of green Walnuts 4 pounds, and 


of Rue, Carduus, Marigolds, and Balm, of 


each 3 pound, Roots of Butter- bur half a pound, * 


Roots of Burdock one pound, Angelica and 
Maſter-wort of each half a pound, Leaves of 
Scordium 6 handfuls, Venice-Treacle and Mithri- 
date of each half a pound, old Canary-Wine 2 
pound, White-wine Vinegar 6 pound, Juice of 
Lemons 6 pound : diſtil this in an Alembick, and 
on any Ilineſs take 4 ſpoonfuls going to Bed. 


To make Uſquebaugh, 


T o 3 gallons of Brandy put 4 ounces of An- 
niſeeds bruiſed, the next day diſtil it in a 


cold Still. paſted up; then ſcrape 4 ounces of Li- 


uoriſh and pound it in a Mortar, dry it in an 
ron Pan, do not burn it, put it in the Bottle to 


* 
- 


* 
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our diſtilbd Water, and let it ſtand 10 Days, 


hen take out the Liquoriſh, and to every 6 quarts 
of the Spirits put in Cloves, Mace, N utmegs, J 
Cinnamon and Ginger, of each a quarter of an b 
ounce, Dates ſtoned and fliced 4 ounces, Raiſing f 
ſtoned half a pound: let theſe infuſe 10 days, l 
then ſtrain it out and tincture it with Saffron, and k 
bottle it and cork it well. "ts: ; 
To make Mr. Denzil Onflow's Surfeit- ; 

Water. 15 

Tur a gallon and half of the beſt Brandy, 

1 half a buſhel of Poppies, half a handful of , 
Rue, half-a handful of Wormwood, one handful 
of Sage, one handful of Balm, one handful'of 0 
unſet Hyſop, one handful of Mint, one handful 7 
of Sweet-marjoram, half a pound of Roſa-Solis, x 
waſh, and pick, and dry theſe Herbs in a coarſe 0 
Cloth, then ſhred them very fine. Take half a 1 
pound of Liquoriſh ſcraped, and pull'd into þ 
Threads, one ounce of Coriander-ſeeds, one lo 
ounce of Anniſeeds, a few Cloves all bruiſed, 2 in 
pound of Raiſins ſtoned, one pound of Loaf - Su- oe 
gar; put all theſe in an earthen Jar cover'd very a 
cloſe, and ſet it in a cool Cellar, and ſtir them h 
twice a day till the Poppies look pale ; put a little V 
Saffron in with the other Ingredients, ſtrain it off 5 
into another Jar, and in a Fortnight, when tis af 


ſettled, bottle it. | 
=” Mix the Herbs that are ſtrained from it with 
WW. Milk, diſtil it; tis a Cordial Milk-water. 


An approv'd Medicine for the Dropſy. 


FTFaxs about three ſpoonfuls of the beſt Muſtard wi 
- & Seed, and about a handful of Bay-berries, B. 
the like quantity of Juniper-berries, one ounce of +1 


Horſe« 
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Horſe-radiſh, and about half a handful of Sage of 
Virtue, as much Wormwood Sage, and half a 
handful of Scurvy-graſs, and a quarter of a hand- | | 
ful of ſtinking Orach, and a little Sprig of Worm- <q 
wood, a Sprig of green Broom, and half an ounce 4 
of Gentian-root ; ſcrape, wipe, and cut all theſe, 

and put them into a Bottle that will hold a Gallon 4 
then fill the Bottle with the beſt ſtrong Beer you can 
get; then ſtop it cloſe, and let ir ſtand three or four 
days, and drink every Morning faſting half a Pint. 


A Specifick Cure for ſtopping Blood. 


AKE two ounces of clarify'd Roch-Allum y 
let it be finely powder'd, and melt it in a 
Silver Ladle ; then add to it half an ounce of Dra- 
gon's Blood in pow der, and mix them well together; 
then take it off the Fire, keeping it ſtirr'd till it 
come to the conſiſtence of a ſoft Paſte, fit for making 
up into Pills : Make your Pills into the bigneſs of 
a large Pea, and as the Paſte cools, warm it again to 
ſuch a degree, as the whole quantity may be made 
into Pills. 'This Medicine is proper in all Caſes of 
violent bleeding, without exception. The ordinary 
or uſual Doſe is half a Grain ; to be taken once in 4 
hours, till the bleeding ſtops ; taking a Glaſs of 
Water or Ptiſan after it, and after every Doſe, and 
another of the ſame Liquor a quarter of an hour 
after. In violent Caſes, give half a dram for a Doſe, 


Ie make Stoughton's Elixir. 


P's E off the Rinds of ſix Sevil Oranges very 
thin, and put them in a quart Bottle, with an 
10 ounce of Gentian ſcrapꝰd and ſlic'd, and fix Penny- 

worth of Cochineal: Put to it a Pint of the beſt 
Brandy; ſhake it together 2 or 3 times the firſt day, 
fr then let it ſtand to ſettle 2 days, and clear it off into 
6 R 3 Bot- 
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Bottles for uſe. Take a large Tea Spoonful, in a 


Glaſs of Wine in a Morning, and at 4 in the After- 
noon : Or you may take it in a diſh of Tea. 


An Elefiuary for a Cough. 


axe Conſerve of red Roſes, two ounces ; 
Conſerve of Hips, one ounce ; . Lucatellus's 


Balſam, half an ounce ; Species of Hiatragacanth 


frigid, one dram ; Syrup of Balſam, three drams: 
Mix all together well ; take the quantity of a 
ſmall Bean three times a day. ; 


* 


Excellent Loxenges for a C ough. 


T Ak E a pound of brown Sugar- candy, and a 
pound of Loaf - Sugar; beat and ſearce them 


thro' a fine Sieve. Take an ounce of the Juice of 


Liquoriſh, and diſſolve it in three or four Spoonfuls 
of Hyſop- water over a gentle Fire; then mix your 
Sugar and Sugar- candy with one dram of Orrace- 
Powder, one dram of the Powder of Elicampane, 
of Gum- dragon powder'd half a dram : Add one 
dram of the Oil of Anniſeeds, and one grain of 
Musk. Mix all theſe together, and work it into 
a Paſte ; and roll them into Lozenges the bigneſs 
of a Barley-corn, or ſomething larger. | 


| To promote Breeding. 


19 the Party take of the Syrup of ſtinking Or- 
rice, a Spoonful night and morning, for a week 


or more; then as follows. Take 3 pints of good Ale; 


boil in it the Piths of 3 Ox Backs, half a handful 
of Clary, a handful of Nep (or Cat Bos), a quarter 
of a pound of Dates ſtoned, ſliced, and the Pith 
taken out; a handful of Raiſins of the Sun ſtoned, 
3 whole Nutmegs prick'd full of holes. Boil all 


4 theſe 
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theſe till half be waſted ; train it out, and drink a 
ſmall Wine-glaſs full at your going to Bed. As 
long as it laſts, accompany not with your Husband. 
During the taking, or ſome time before, be very 
chearful, and let nothing diſquiet your 
Take Shepherds Purſe, a good handful, and boil 
it in a pint of Milk, till half be conſumed ; and 
drink it off. 3 t 5 


For a Burn or Scald. 


| * Laurel Leaves, chop them in Hogs 
.* Greaſe ; ſtrain it, and keep it for uſe. 


| To make Necklaces for Children in cutting 
Teeth. _ 


'AKE Roots of Henbane, of Orpin and Ver- 
= vain ; ſcrape em clean with a ſharp Knife; 
cut them in long Beads, and ſtring them green 3 
firſt Henbane, then Orpin, then Vervain ; and fo. 
do till *tis the bigneſs of the Child's Neck. Then 


bd 7 WP dtd r 


take as much red Wine as you think the Necklace 

F will ſuck up, and put into it a dram of red Coral, 

) as much ſingle Piony- root, finely powder*d. Soak 

; your Beads in this 28 hours, and rub the Powder 
on the Beads. Syrup of Lemons, and Syrup of 
iingle Piony, is extellent to rub the Child's Gums 
with very frequently. 80 f 

: JI0 make the Eye-Salve. 

b 12 of freſh Butter out of the Churn, unſalted 

il 1 and unwaſhed, 2 pound; ſet it in a Glaſs Jar -_ 

a in the Sun to clarify 3 months; then pour very clean 

h off about a quarter of a pound, and put to it an 

, ounce of Virgin-wax ; when *tis melted, put it 

ll to White Roſe-water to cool, and beat it in the 


ſe 5 Water 


Water half an hour, then take it out from the Wa- 
ter and mix with it half an Ounte of rectify d Tutty 
finely powder'd, and two Scruples of Maſtick heaten 
and bruiſed as well as poſſible, mix all well toge- 
ther and put it in Pots for uſe ; take a very little 
in your Fingers when in Bed, ſhut your Eye, and 
rub it over the Lid and Corner of your Eye. 


An excellent Medicine for the Pain in the 
Stomach, 


T* x E of Tin&ura Sacra (or Tincture of Sa- 

vory) one Ounce in a Morning, faſting an 

hour, then drink a little warm Ale; do this twice 
or three times a Week till you find relief. 


To prevent or cure the Plague. 
T4 k E three Pints of Muſcadine Wine, boil in 


it a handful of Sage, and as much Rue, till a 
Pint is waſted; then ſtrain it out and ſet it on the 
Fire again, and put therein Long Pepper, Ginger, 
Nutmegs, of each three parts of an Ounce, beaten 
together in fine Powder: Let it boil a little, then 
put to it two Ounces of Treacle, one Ounce of 
Mithridate, and a quarter of a Pint of Angelica 
Water, diſſolve the Treacle and Mithridate in the 
Angelica Water, then mix all together. Take of 
it both Morning and Evening, warm, two ſpoon- 
fuls; if infected take it in bed and ſweat with it; 
but if not infected one ſpoonful in the Morning 
may be ſufficient, and not lie to ſweat after it. You 
may take half a ſpoonful at Night; this is good in 
the Small-pox or Meaſles. It was uſed in the Sick- 
neſs · Lear with great Succeſs both to young and old. 


* 
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N Vater in a Conſumption, or in Weakneſs 
after Sickneſs, | 4 


* AKE a Calf*s-pluck freſh kilPd, before the 
waſh it, cut it in pieces and put it in a cold ſtill, 


white Paper well butter'd, then put in your Pluck, 
with Mint, Balm, Borage, Hyſop, and Oak Lungs, 
of each about two handfuls, wipe and cut the Herbs 
but not waſh them; put in a Gallon of new Milk 
warm from the Cow, paſte upthe Still, and let it 
drop on white Sugar-candy ; it will draw off about 
ſeven Pints, mix it together and bottle it for uſe. 
Drink a quarter of a Pint inthe Morning, and as 
much at four in the Afternoon. > | 


Small- Pox. 


12 Rue, ſhred it very fine, and give it a 
Bruiſe; mix with it Honey and Album 
Grecum, and work it together; put it over the 
Fire to heat, ſew it up in a Linen Stay, and ap- 
ply it to the Throat pretty warm: as it dries repeat 
It. | 


\ 


neſs. 


Ak E Rue and chop it, boil it in Hogs Lard 

till 'tis green; ſtrain it out and keep it for 
uſe. Warm a little in a Spoon, and with a Feather 
anoint the Face as they begin to ſhell off; do it 
as often as convenient. 


* 
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Veal is blown; take out the Pluck, but don't 


but firſt put at the bottom of your Still a Sheet of 


A Stay to prevent a ſore Throat in the 


To prevent Pitting, and to take off Red- 


_ 


® 
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An admirable Cerecloth. 


NAk E a pound of Frankincenſe beaten fine, 
and a pound of Roſin beaten,a pound of black 
Pitch, and four Ounces of Cummin-ſeeds powder'd, 
four Pennyworth of Saffron dry'd and powder'd, 
four Pennyworth of Mace beaten and ſifted, four 
Penny worth of Cloves . beaten fine, an Ounce of 
Liquid Laudanum, and a pound of Deer-Suet. 
_ Seaſon a new Pipkin ; firſt lay it in cold Water, 
then boil Water in it, and ſet it by till *tis cold; then 
dry it and put in your Deer-Suet, and let it melt, 
ſhiking it about as you do for melting Butter; then 
put in your Frankincenſe, Rofin, Pitch, Cummin- 
ſeed, Saffron, Mace, Gloves, and ſet them over the 
Fire and let them have a boil or two; then take 
them off and ſet it by a little, and then ſprinkle in 
your Liquid Laudanum; let it ſimmer alittle, take 
it off, and when tis fit to ſpread, ſpread it on the 
thickeſt brown Paper, and uſe it on occaſion. *Tis 
good for Bruiſes, Aches, Pains, Burns, Scalds, and 
and fore Breaſts ; wipe the Plaiſter every Day, and 
put it on again; one or two Plaiſters will do. 


, * U 
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An excellent Vomit. 


TAKE a quarter of a pound of clear Allum, 

beaten and ſifted as fine as Flour, divide it 

into three parts, the firſt the biggeſt ; put a quar- 
ter of a pint of Water in a Saucepan, and put in 
your biggeſt Paper of Allum, and let it ſimmer 
over the Fire, but not boil ; take it off, cool it to 
blood warm ; drink it off, but take nothing after 
it; fit ſtill till it has work'd once, keep very warm, 
nor take nothing in the working ; but you may 
walk about after it has work d once; take it three 
Mornings together, or more if there be occaſion, 
till the Stomach is clear. 'There is no Caſe where 
2 Vomit is proper, but this is good, A. 
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T Ak E an Ounce of Liquoriſh, ſcrape it and 

ſlice it thin, and a ſpoontul of Coriander- ſeeds 
bruiſed, put theſe into a Pint of Water and boil it 

4 little; then ſtrain this Water into an Ounce of 
Sena, let it ſtand ſix hours; ſtrain it from the Sena 
and drink it faſting. 


„ Nr 1 


A purging Diet-drink is the Spring. 2 «af 


ARE fix Gallons of Ale, three Ounces of Rhu- 
T barb, twelve Ounces of Sena, twelve Ounces 
olf Mader Roots, twelve Ounces of Dock Roots, 
twelve Handfuls of Scabious, twelve Handfuls of , 
Agrimony, three Ounces of Aniſeed; ſlice and | 
cut theſe, put them in a Bag and let it work in 
the Ale: Drink of it three or four times a day. 


For a ſore Mouth in C hildren. 


Ak E half a Pint of Verjuice, ſtrain into it 

four ſpoonfuls of the Juice of Sage; boil 

this with fine Sugar to a Syrup, and with a Feather 

anoint the Mouth often, touch it not with a Cloth, 

nor rub it: the Child may lick it down, it will not 
hurt it. v4 


FTI 


For red or ſore Eyes. : 


AKE a quarter of an Ounce of white Coppe- 

ras, and an Ounce of Bole Armoniac, beat 
them to a fine Powder, and beat an Ounce of Cam- 
phire groſly in an Iron Mortar; ſet two quarts of 
Spring Water on the Fire, when it boils take it off 
and let it ſtand till *tis lukewarm, then put in your 
Powders, ſtirring till cold: Droptheclearin _— 
* der 
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For a Pain in the Stomach, or Heavineſo 


of Heart. 


＋ * «8 a Pint of Roſe- water, put to it ſome dou- 
ble refin'd Sugar, and a Penny worth of Saffron 
ty'd up in a piece of Lawn ; let it ſtand two or 
three Days, and then at any time take 3 Spoonfuls. 


* For Fits from Mind or Cold. 


2 K E three Drops of Oil of Amber in ſome 
5 burnt Wine, or Mace Ale. If it's given in 


black Cherry Water, it is good to forward Labour 
in Childbed. 


To make the red Balls. 


AKE Rue, Dragon, Roſemary, Sage, Balm, 
Betony, Plantane, Pimpernel, Dandelion, 
Scabious, Wormwood, Mugwort, Saxafrage, Red- 
bramble-top, Tormentil, Shepherds-purſe, Lovage, 
| Carduus, Centaury, Angelica, Agrimony, Fumi- 
. tory, Scordium, of each 1 Handful; gather theſe 
in dry Weather, pick and chop them, put them in 
a broad Pan, and pour on them a Pint of White- 
wine, and let it ſtand 9 or 10 Days in the Sun, 
ſtirring it ſometimes ; then ſtrain it out, ſqueezing 
it with your Hand, * Pan clean, and put 
in your Juice, with half an Ounce of Powder of 
Pearl prepared, half an ounce of Venice Treacle, 
half an ounce of Powder of Coral; Powder of Crabs 
Claws 2 ounces, 1 ounce of double Confection of 
Alkermes, and of Bole Armoniac powder'd, , as 
much as will make it the thickneſs of a Syrup; let 
it ſtand in the Sun to dry 2 or 3 Days, or till it will 
roll up into Balls, what ſize you pleaſe; if it's 55 
ö | thin 
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thin uſe more Bole-Armoniac; dry them well, 
and keep them for uſe : Scrape as much as will lie 
on a Sixpence, and take it in a Glaſs of Sack, or 
ſmall Cordial, going to Bec. 


To make Elixir Proprietatis, 1 ov 


* 


AKE of Myrrh 4 Drams, Aloes 4 Drams, Safe 


fron 4 Drams, infuſe them in à Pint of the 
beſt Brandy: Firſt put in the Saffron, and let it 
ſtand 12 hours, then the Myrrh and Aloes; ſet it 
by the Fire 3 or four days, ſhaking it very often ; 
then ſtrain it off: Take 60 or jo Drops, more df 


leſs, in a little White-wine, in a Morning faſting 


for a Week or ten days together; tis good for any 
Illneſs in the Stomach, or in the Bowels. Tis 
the beſt of Phyſick for Children. 


Ak E an ounce of live Brimſtone, as much 


Roche Allum, as much common Salt; white 
sugar-candy 2 Drams, Sperma-Cete 2 Drams ; 
pound and ſift all theſe into a fine Powder, and put 
it in a Quart Bottle; then put to it half a Pint of 
# Brandy, 3 ounces of white Lilly-water, and 3 
ounces of Spring-water ; ſhake all thefe well roge- 
ther, and keep it for uſe. When you uſe it, rake 
the Bottle, and bathe the Face well, and when you 
go to Bed, dip Rags in it, and lay it all over the 
Face, in 10 or 12 days it will be perfectly cured.” 


A Purge for Hoarſeneſs, or any Wneſs on 
„ Le 2 

f T AK E 4 ounces of the Roots of Sorrel, of 

Hyſop, and Maiden-hair, of each half a 

handful ; Raiſins a quarter of a nenne 

th a] 


» Dy 
F * 
3 f 
5 
F 8 * 


* 2 26 4 The Compleat Hau 


half an ounce, Barle e 2 quarts; put all theſe 
in a Jug, and infuſe them in a Kettle of Water 2 


hours, train it out and take a quarter of a Pint 
Morning and Night. | 


An Eleciuary for 4 Cold, or Wind) 


3 Stomach. 

AD rel 2's FT K 
T* E 1 dum-Ganicum one ounce, Cubebs a 
quarter of an ounce, Cardamums a quarter of 
an ounce ;/ beat and ſift all theſe, and mix it with 
Syrup of Gillyflowers into an Electuary. Take 
Night and Morning the quantity of a Nutmeg; 

8 _ « tele warm Ale alter Wen 7 >. 


An Ekedduary fer a "Pain in the 
"Stomach. _ 


_ & Conſerve of Wood-Sorrel and Mithridate 
an equa] quantity, mix it well together, and 
take Night and Morning the quantity of a Nut- 
72 ſo do for 15 days together. 


* keep ible all. the 2 7 


x the latter end of the Seaſon boil them till they 

be half enough, and then dry them upon a hair 

Cloth upon a Kiln the ſpace of 50 hours, till they 

are very dry; lay them in a dry Place, when you 

"uſe them ſoak them a Night in Water, and boil 
them till Wy are tender. 


FX keep V. a al the Tear. 


LMOST in the latter end of the Seaſon take 

off the .green Shell. of your Nuts, and dry 

them on a hair Cloth on the Kun 40 hours; when 
| E 


* 
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they are dry keep them for uſe, when you wou'd | 
uſe them ſoak them three days in Water, ſhifting 
three times a day. 
| FRLF £3 22771 ( | WE it 3 4 

„Jo make . 
nls ann,, ven 
4 one pound of the beſt Galls, half a pound 
of Copperas, a quarter of a pound of Gum- 
Arabick, a quarter of a pound of white Sugar- 
candy; bruife the Galls, and beat your other In- 
gredients fine, and infuſe them all in three quarts 1 
of White-wine or Rain- water, and let them ſtand * 
hot by the Fire three or four days; then put all * 
into a new Pipkin, ſet it on a flow Fire, ſo as not 
to boil; keep it frequently ſtirring, and let it { 
five or ſix hours till one quarter is conſumed, an 
when cold ſtrain it thro* a clean coarſe piece of 
Linnen ; bottle it and keep' it for uſe. 


To waſh Giles: 


AE E the yolk of an Egg and beat it, 
T egg the Gloves all over and lay them on 
Table, and with a hard Bruſh and Water ni 
them clean; then rinſe them clean, and ſcrape 
5 white Lead in Water pretty thick, and dip the 
Gloves in; let them be all over white, ſquee: 
them out and let them dry, and as they begin to 
dry ſtretch and rub them till they be limber, dry 
and ſmooth; then gum them with Gum- Dragon 
ſteep'd in ſweet Water, and let them dry en 2 
marble Stone. If you colour them, ſcrape ſome 
of the following Colours amongſt the white Lead: 
The dark Colour is Umber; for brick Colour red 
Lead; for a Jeſſamy yellow Oaker ; for Copper 
Colour red Oaker ; for Lemon Colour Turmerick. 
| | cf f | 1 TR 2 a 
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To nale Paſte for Hand. 


LAN CH and beat a pound of bitter Almond, 
and in the beating put in 2 handfuls of ſton'q 
\ Raiſins, and beat them together till they are v 
fine ; then take 3 or 4 ſpoonfuls of Sack or Brandy, 
as much Ox-Gall, 3 or 4 ſpoonfuls of brown Su- 

r the yolks of 3 Eggs; beat it well together; 

ſet it over the Fire and give it 2 or 3 boils ; when 

tis almoſt cold mix it with the Almonds, put it in 
— the next day cover it cloſe, and keep 
it cool, amd it b geen green g 
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Medicines PET Salves. 
To cure the Rickets. 

0 unctures, mix a little Aqua- vita with the 

lood, and with it anoint the Breaſt, Sides 
and Neck; then take 3 ounces of the green Oint- 
ment, and warm a little of it in a Spoon, and 
anoint the Wriſts and Ancles as hot as it may be 
endured : do this for 9 Nights juſt before Bed-time; 
ſhift not the Shirt all the time. If the Veins do 
not appear, rub it with a little Lint dipp'd in Aqua- 


vit, or elſe cauſe the Child to cry, and that will 
make the Veins more viſible, and bleed the better.” 


To make the Drink. 


* KE 2 quart of Spring- water, of Liver- wort 
one handful, Liquoriſh, Anniſeeds, Coriander- 
ſeeds, ſweet Fennel-ſeeds, and Harts-norn, of each 


an 
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an equal quantity; 40 Raiſins of the Sun ſton'd, 
14 Figs; boil all theſe together till one half is con- 
ſumed; then put in 3 ſpoonfuls of Honey, and 
boil it a little more; let it ſtand till 'tis cold and 
ſtrain it out, and put in 2 ſpoonfuls of Syrup of 
Gillyflowers and bottle it up. Take 2 or 3 ſpoon- 
fuls Morning and Evening. 1 5 
The Green Oiniment. 
1 E Rue, Camomile, Hy ſop, Hogs-Fennel, 
red Fennel, Roſemary, Bays, Lady's-mantle, 
Paul's-betony, Water-betony, Balm, Nep, Vale- 
rian, Mallows, Nightſhade, Plantane, Comfry, 
Adders-tongue, Roman-wormwood, Common- 
wormwood, Vervain, Clary, Agrimony, red 
Sage, Ground-ivy, Feaver-few, Selt-heal, Meli- 
lote, Bramble-tops, Marſhmallows, Sanicle, Rib- 
wort, May weed, of each of theſe 2 large handfuls ; 
pick and chop them, then take 4 pound of Butter 
unwaſh'd, and 3 pound of Boars-Greaſe ; melt them 
together and put in the Herbs, and let it boil 2 
hours; then ſtrain it out, let it ſtand a little, and 
put it in Pots for uſe. > | 


Another way to cure the Rickets. _ 


T 4x= the Drink thus; take Polipodium grows 

ing upon a Church or Oak 3 ounces ſcrap'd, 
Liver-wort and Harts-tongue, of each a good 
handful ; Betony 20 Leaves, white Hore-hound 
and Nep, of each 4 tops; boil all theſe together 
in 3 quarts of ſweet Wort till it is conſumed to 2 


quarts ; then ſtrain it, and when *tis cold put to it 


2 quarts of middling Wort, ſo let it work toge- 
ther ; then put it in a little Veſſel, and when it has 
done working, take half a quarter of an ounce of 
Rhubarb ſliced very thin; put it in a little Linnen 
| * en ee 
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Bag, with a Stone in it to keep it from ſwimming, 


and hang it in the Veſſel, and when *tis 3 days old, 
let the Child drink of it a quatter of a pint in the 
Morning, as much in the Afternoon, at Four a 
Clock, or when the Child will take it. You muſt 
likewiſe anoint the Child Morning and Night with 
this following Ointment : Take Butter in the Month 
of May, as ſoon as it's taken out of the Churn, and 
waſh it with the Dew of Wheat; to a pound of 
Butter, take a handful of red Sage, as much of 
Rue, Camomile,. and of ſowed Hyſop ; boil all 
theſe in the Butter, and ſcum it till *ris boiled 
lear ; then ſtrain it out, and keep it in a Gallypot 
or uſe. You muſt anoint the Reins of the Back 
and the Ribs, ſtroking it downwards, and upon 
the Small of the Belly, and ſwing the Child often 
with the Heels upwards. 


To make Charity-Oil. 


4 k E Poplar Buds in the beginning of May 
one handful, and put them into a pint and 
half of Oil, and half a pint of Aqua-vitæ, and cover 
them cloſe, and let them ſtand till the following 
Herbs are in ſeaſon ; then add to your Buds, Be- 
tony, Charity, Sanicle, the tops of St. Fobn's Wort; 
when blown ; Adders-tongue, Comfry, Self- heal, 
Balm, Southern-wood, Penny-royal, Flowers of 
red Sage, Parſley, Clown's all-Heal, Balſam, Knot- 
graſs, Sweet-marjoram, Lavender-Cotton, red 
Roſe-buds, Camomile, Lavender-tops when blown, 
of each of theſe Herbs a ſmall handful ; but of 
Poplar-buds, red Roſe-buds, and Adders- tongue, 
double the quantity ; gather the Herbs in dry 
Weather, and wipe them clean with a Cloth ; ſhred 
them pretty groſly before you put them in, ſo let 
them ſteep in a ſtone Pot; when all Is in, cover it 

very cloſe ; then ſet them on the Fire WE 


1 
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let them ſimmer with a ſlow Fire five or ſix hours, po 


then ſtrain it out. This Oil is good for any 
green Wound, Bruiſe, Burn, or Ach, and for 
Bruiſes inward, taking a ſpoonful in a little warm 
Sack; and for any outward Swelling warm it, and 
anoint the Part affected. 


For the Gripes. 


T Ak E a Glaſs of Sack warmed, and diſſolve 
in it as much Venice-Treacle, or Diaſ- 
cordium as a Hazel-Nut, n it off going to 
Bed; cover warm. 


To flay a Looſeneſo. 
T AKE a very good Nutmeg, and 901 it full 
of holes, and toaſt it on the Point of a 
Knife; then boil it in Milk till much be conſumed; 
then eat the Milk with the Nutmeg n in 
it, in a few times it will ſtop. \_ 


f 


For the Strangury. 


5 þ AKE half a pint of Plantane-water, one 
| ounce of white Sugar-candy finely pow- 
dered, two ſpoonfuls of Sallet-Oil, and the Juice 
of a Lemon; beat all theſe together "oy, $4 
and drink it off, 


For. a Dronght in a 2 Der. 


T ARE of Sal- prunella one ounce, and diflolve 
it in Spring-water, and put as much Sugar 
to it as will ſweeten it; ſimmer it over the Fire 
till *tis a Syrup, and put ſome into Poſſet-Drink, 
and take it two or three times a day, or when 


very thirſty. j 
2 


* 
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A Plaifter for an Ague. 


PAKrE right Venice Turpentine, and mix with 
it the Powder of white Hellebore-roots, till 
ttis ſtiff enough to ſpread on Leather. It muſt be 
laid all over the Wriſt, and over the Ball of the 
Thumb fix hours before the Fit comes. | 


Por a Chin-Cougb. 


| T* x E a ſpoonful of Woodlice and bruiſe them, 
and mix them with Breaſt-milk, and take 
them three or four Mornings according as you find 


Benefit. It will cure; but ſome muſt take it lon- 
ger than others. 5 


Jo take off Blackneſs by a Fall. 
UB it well with a cold Tallow-Candle 25 


R ſoon as *tis bruiſed, and this will take 
the Blackneſs. 


they To break 4 Boll. 


Tat the yolk of a neu- laid Egg, fome Honey 
and Wheat- flower, and mix it well together 
and ſpread it on a Rag, and lay it on cold. 


A Poultice for a hard Swelling, 


OIL the fineſt Wheat-flour in Cream till 
B *tis pretty thick, then take it off and put in 
Mallows chopt, ſtir it and apply it as hot as can 
be endured ; dreſs it twice a day, and make freſh 

every time. | | 


25 
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| To ſtay Vomiting. 
axe Aſh-leaves and boil. them in Vinegar 
and Water, and apply them hot to the Sto- 
mach ; do this often. RE 1 
A Foultice for a ſore Breaſt, Leg or 
o1L Wheat-flour in ſtrong Ale very well, 
and pretty thick, then take it off and ſcrape 


in ſome Boars-greaſe ; let it not boil after the 
Greaſe is in; ſtir it well, and apply it hot. 


A Salve for 4 Bla ft, Burn or Scald. 15 


ar May Butter freſh out of the Churn, 
neither waſh'd nor ſalted, and put into it a 


good quantity of the green inner rind of Elder, 
and put it in a Pipkin, and ſet that in a Pot of boil- 
ing Water; let it infuſe a Day or two, then 


ſtrain it out, and keep it in a Pot for uſe. 


For ſi piſting Blood. 


AKE of Cinnabar of Antimon one Ounce, 
and mix it with two ounces of Conſerve of 


red Roſes, and take as much as a Nutmeg Night 


and Morning. 


To know if 2 Child bas W ors or not. 


3 Ak E a piece of white Leather and peck it 
full of holes with your Knife, and rub it 
with Wormwood, and ſpread Honey on it, and 
row the Powder of Aloes Socatrina on it; lay 


8 3 RE it 
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it on the Child's Navel when he goes to Bed, and 
if he has Worms, the Plaiſter will ſtick faſt, and 


if he have not it will fall. 


* To flop Vomiting. 


7 1 k E half a Pint of Mint-water, one ounce 

of Syrup of Violets, a quarter of an ounce 
of Mithridate, and half an ounce of Syrup of 
Roſes ; mix theſe well together, and let the Party 
take two Spoonfuls firſt, and then one Spoonful 


after every Vomiting till *ris ſtay d. 


To Cure the Tooth ach. 


L* T the Party that is troubled with the Tooth - 
ach lie on the contrary ſide, and drop three 
drops of the Juice of Rue into the Ear on that fide 


the Tooth acheth, and let it remain an Hour or 


two and it will remove the Pain. If a Needle is 


run thro? a Wood-Louſe, and immediately touch 


the aching Tooth with that Needle, it will ceaſe 
to ach. 


A rare Mouth- Mater. 


Ak E Roſemary, Rue, Celandine, Plantane, 
1 Bramble- leaves, Woodbine- leaves, and Sage, 


of each one handful ; beat them and ſteep them in 
a Quart of the beſt White-wine 1 two Days 


and Nights, then preſs it well and ſtrain it, and 
put to it ſix ounces of Alum, and as much Honey, 
and boil them a little together ſoftly till the Alum 
is conſumed; when tis cold keep it for uſe. 


5 2⁰ 
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To Cure 4 Cancer. 


"7. k E a Dram of the Powder of Crabs- Claws 
finely ſearc'd and made into a Paſte with 
damask Roſe- water, and dry'd in Pellets of Lozen- 
ges ; powder the Lozenges as you ufe them, and 
drink the Powder in Whey every. Morning faſting. 
If there be a Sore, and it is raw, anoint it with a 
Salve made of Dock-roots and freſh Butter, make 
a Seaton or Iſſue in the Neck; keep a low Diet, 
keep from any thing that js ſalt, ſour or ſtrong. 


To Cure the Toint-Ewil. | 


A x E good ſtore of  Elder-leaves, and diſtil 
1 them in a cold ſtill; let the Perſon drink every 
Morning and Evening half a Pint of this Water, 
and waſh the Sores with it Morning and Evening, 
firſt warming it a little, and lay freſh Elder-leaves Y 
on the Sores, and in alittle time you will find tge 
will dry up: but be ſure to follow it exactly, it 
has cured when all other Remedies have failed. 'J 


For the Green-Sickneſs. 
AKE Centaury the Leſs, and Wormwoodand 


* 


? .. Roſemary-flowers of each one handful, Gen- 
, tian-root one Dram, Coriander- ſeeds two Drams; 
4 boil theſe in a quart of Water, ſweeten it with Sy- 
1 rup of Steel, and take four or five Spoonfuls in the 
, Morning, and as much in the Afternoon. | 
2 Yi 
Jo takeoff Freckles. 
Ax E Bean-flower Water, or Elder-flower 
Water, or May Dew gathered from Corn, gf. 


either the quantity of four Spoonfuls, and add to it 2 
7 = 


% 
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. \ 

it: let it dry on. 

1 a Dram of white Wax, two 


_ * of bitter Almonds, ſlice your Wax very thin, and 


boiling Water: when the Wax is melted, put in 


water till'tis white, keep it in Water, and change 


T 


one Spoonful of Oil of "Tartar very new drawn ; 
mix it well together, and often waſh the Face with 


Jo make Pomatum. 


Drams of Sperma-Cete, one Ounce of Oil 
put it in a GAlipot, and put the Pot in a Skillet of 
your Sperma-Cete, and juſt ſtir it together; then 
put in the Oil of Almonds ; after that take it off 
the Fire, and out of the Skillet, and ſtir it till 
cold with a Bone Knife; then beat it up in Roſe- 


the Water once a Day 


A Salve for a Sprain. 


AKE a quarter of a Pound of Virgin's- Wax, 
a quarter of a pound of Frankincenſe, half 
a pound of Burgamy- pitch, melt them well toge- 


ther, ſtirring them all the while till they are mel- 


ted, then give them a good boil, and ſtrain them 


into Water; work it well into Rolls, and keep it 


for uſe: the more *tis work'd the better *ris. Spread 


it on Leather. 


A rare green Oil for Aches and Bruiſes. 


AKE a Pottle of Oil of Olives, and put it in- 
to a Stone Pot of a Gallon with a narrow 
Mouth, then take Southern wood, Wormwood, Sage, 


and Camomile, of each 4 handfuls, a quarter of a 


Peckof red Roſe-buds, the white cut from _ a 


N 5 - 
* 
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ſhred them together groſly, and put them into the 
Oil, and once a Day for 9 or 10 Days ſtir them 
well, and when the Lavender-ſpike is ripe, put 4 
handfuls of the Tops in, and let it ſtand 3 or 4 Days 
longer, and covered very cloſe ; then boil them an 
Hour upon a flow Fire, ſtirring it often ; then put 
to it a quarter of a Pint of the ſtrongeſt Aqua-Vitæ, 


th 


on WM and let it boil an Hour more; then ſtrain it thro? 
d a coarſe Cloth, and let it ſtand till *tis cold, and 
if keep it in Glaſſes for uſe ; warm a little in a Spoon * 
1 or Saucer, and bathe the part affected. 

n 5 | | 

f To take out Spots of the Small-Pox. 

i Hax half an ounce of Oil of Tartar, and as 
e much Oil of bitter Almonds, mix it toge- 


ther, and with a fineRag daub it often on the Face 
and Hands before the Air has penetrated into' the 
Skin or Fleſh. 


© For the Cholick, 

if Ak E a Dram and half of Dr. Holland's Pow- 

4 der, and mix it in a little Sack, and take it 

q and drink a Glaſs of Sack after it. It gives preſent 
. caſe, ine; | 


For the Scurvy, 


T Ak E a pound of Guaiacum-Bark, and half 
a pound of Saſſafras, and a quarter of a pound 2 
of Liquoriſh; boil all theſe in 3 quarts of Water 
8 till it comes to 3 Pints, and when tis cold, put it Ws: 
* in a Veſſel with 2 Gallons of Ale; in 3 or 4 Days 
*tis fit to drink; and drink no other Drink for 6 
or 12 Months, according to the Violence of the 
Diſtemper. It will certainly cure. | 


For 
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For the Jaundice. 


Ak E ſome 'Tares (ſuch as you feed Pigeons 
1 with) and dry them in an Oven, and beat 
them to Powder, and ſiſt them, and take a Spoon- 
ful of that Powder in a Morning faſting, and drink 
half a Pint of White Wine after it; and do this for 
3 Mornings together, and it will cure tho? very 
far gone. } 


For Corns on the Feet. 


TI; the Yeaſt of Beer (not of Ale) and 
ſpread it on a linen Rag, and apply it to 

the part affected; renew it once a Day for three 

or four Weeks. It will cure. 


= For Chill-Blains. 


, Re As r a Turnip ſoft, beat it to maſh, and 
| apply it as hot as can be endured to the part 
affected. Let it lie on two or three Days, and re- 

peat it two or three times. 


To ſtop Bleeding inwardly. 


df Rs two Drams of Henbane-ſeed, and the 
like of white Poppy-ſeed, beat them up with 
. Conſerve of Reſes, and give the quantity of a 
Nutmeg ata time ; or take twelve handfulsof Plan- 
tane- leaves, and ſix ounces of freſh Comfry- roots; 
beat theſe and ſtrain out the Juice, and add to it 

' ſome fine Sugar, and drink it off. e 


Ja 


e 


T he Compleat Houſewife. 267 


To flop Vomiting. 


T AK E à large Nutmeg, grate away half of it, 
and then toaſt the flat fide till the Oil ouze 
out; then clap it to the Pit of the Stomach. Let it 
lie ſo long as *tis warm, repeat it often till cured. 


To kill a Tetter. 


"axe Flower of Brimſtone, Ginger and burnt 
Allum, a like quantity ; mix it with freſh 
Butter unſalted, anoint as hot as can be endur'd 
at Bed-time, in the Morning waſh it off-with Ce- 
landine-water heated; while this is continued, the 
Party muſt ſometimes take Cordials to keep the 
Humour from going inward. | 45 


An Ointment for a Bla ft i 


Ak E Velvet · leaves and wipe them clean, and 
T them ſmall, and put them to unſalted 
Butter out of the Churn, and boil them gently till 
the goodneſs is out of the Leaves, then ſtrain it in- 
to a Gallipot, and keep it for uſe. Lay Velvet 
Leaves over the part after tis anointed. 


A Ponltice to ripen Tumours. 


AXE half a pound of Figh, two ounces of 
white Lilly-roots, two ounces of Bean- lower 


or Meal; boil theſe in Water till it comes to a 


Poultice; ſpread it thick on a Cloth, apply it warm 
and ſhift it as often as it grows dry, - 


* 
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For the Teeth. 


AK k a Pint of Spring-water, put to it fix 
| | T Spoonfuls of the beſt Brandy, waſnh the Mouth 
5 often with it, and in a Morning roll a bit of Allum 
1 a little while in the Moutn. | 


For à Drought in a Fever. 


AKE Barley-water, ſweeten it with Syrup 

of Violets, and tincture it with Spirit of 

Vitriol; let them drink ſometimes of this; put 

_ Sal-prunella in Beer or Poſſet-drink, and ſometimes 

drink of that, and if they are ſick or faint, give 
a Spoonful of Cordial in a Diſh of Tea. 


A Powder that has re ſtored Sight when 
2 almoſi loft. 925 


8 T AKE of Betony, Ce landine, Saxafrage, Eye- 

j N 9 
| bright, Penny-royal and Leviſticum, of 
each one handful; of Aniſeeds and Cinnamon of 
a each half an ounce; take alſo of Grains of Para- 
dice, Ginger, Hyſop, Parſley, Origany, Oſier 
of the Mountain, of each one Dram; Galengal 
and Sugar, of each one Ounce: make all into a 
fine Powder, and eat of it every Day with your 
Meat ſuch a quantity as you us'd to eat of Salt, and 


inſtead of Salt; Oſier, you muſt have that at the 
Phyſick Garden. 55 


Tor a Cough ſettled on the Stomach. 


|  þ AKE half a pound of Figs ſliced, Raiſins of 
{462 the Sun ſtoned as many, and a ſtick of Liquo- 
Tiſh ſcraped and ſliced; a few Aniſeeds and ſome 
Hyſop 


| * „ „„ + 
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Hyſop waſh'd clean : Put all theſe in a quart of 
Spring-water ; boil it till it comes to a pint ; then 
ſtrain it, and ſweeten it wih white Sugar-candy. 


Take two or three Spoo of it Morning and * 
Night, and when the Col troubles you. | 
9. E 4 


To Cure a Dropſy. 
PF k E of Horſe-radiſh Roots, Aliced the long 


way as thin as you can, two ounces ; ſweet 
Fennel-roets ſliced, two ounces; ſweet Fennel-ſeeds 
| beaten, two ounces ; the tops of Thyme, Winter- 
ſavory, ſweet Marjoram, Water-creſſes and Nettle- 
tops, of each one handful, wiped and ſhred ſmall. 
| Boil theſe in three pints of Spring-water, a quart 
of Sack, and a pint of White-wine ; cover it cloſe, 
and let it-boil till half be conſumed ; then take it 
off the Fire, and let it ſtand to ſettle three hours ; 
then ſtrain it out, and to every Draught put in one 
ounce of the Syrup of the five Roots, which you 
may have ready made at an Apothecary's ; take this 
in the Morning faſting, and at three a Clock in the 
Afternoon, and faſt three hours after it. If the Par- 
ty have the Scurvy, (which uſually goes with the 
Dropſy) then add a ſpoonful of the Juice of Scur- 
vygraſs to each Draught. | | 


For ſtuffing in the Lungs. 


TT E white Sugar-candy, powder'd and ſift- 
ed, two ounces ; China-roots, powder'd and 
ſifted, one ounce ; Flower of Brimſtone, one ounce. 
Mix theſe with Conſerve of Roſes, or the Pap of an 
Apple ; and take the bigneſs of a Walnut in the 
Morning, faſting an hour after it ; and the laſt at 
Night, an hour after you have eaten or drank. 


75 
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| To cure ſpitting of Blood, if a Vein is 


i 2 


1. 
AkE 2 E to Powder, as much 
as will lie on a Six-pence; and put it in a 
quarter of a pint of the Juice of Plantane, with a 
little Sugar : Give it in the Morning faſting, and 
at Night going to Bed. Continue this ſome time, 
and it will make whole, and cure. 


To give ea ſe e in a violent Fit of the | 
Store. 


AKE a quart of Milk, and two handfuls of 
h dry'd Sage, a pennyworth of Hempſeed, one 
ounce of white Sugar-candy : Boil all theſe toge- | 
ther a quarter of an hour, and then put in half a 
pint of Rheniſh-wine. When the Curd is taken off, 
with the Ingredients, put it in a Bag, and apply it 
to the grieved part ; and of the Liquor drink a good 
Glaſs full. Let both be as hot as can be endured. 
If there is not Eaſe the firſt time, warm it again, 
and uſe it : It ſeldom fails. | 


For the Sirangury. 


Ak E three ſpoonfuls of the Juice of Camo- 
1 mile, in a ſmall Glaſs of white Wine, thrice 
a day, for three days together. 3 


To procure eaſy Labour. 


1 * Kk E half a pound of Figs, half a pound of 

S Raiſins of the Sun, ſtoned ; 4 ounces of Li- 

quoriſh, {craped and ſliced; one ſpoonful of gn 
OY 5 8 ee 


4 
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ſeeds bruiſed ; boil all theſe in à quarts of Spring 
N Water till one Pint is waſted; then ſtrain it out, 


and drink a quarter of a Pint of it Morning and 
Evening 6 Weeks before the time. 


To procure ſpeedy Delivery when the 


Throws are gone, : 


Ak E half a Pram of Borax powdered, and 

mixed with a glaſs of White- wine, ſome Su- 

gar, and a little Cinnamon-water; if it does no 

you the firſt-time, try it again two Hours after, 
o likewiſe the third time. 


'To bring the After-Birth. 


G2 30 or 35 drops of Oil of Juniper in a 
good Glaſs of Sack. 


— „ , 


\ 


Jo prevent After-Fains. 


6 half an ounce of large Nutmegs and 
1 toaſt them before the Fire, and 1 ounce of 
the beſt Cinnamon, and beat them together ; then 
mix with it the Whites of two Eggs, beating it 
together in a Porringer, and take every Morning 
in Bed as much as will lie on the point of aKnife, 
and ſo at Night; and drink after it the following 
Caudle. | ; 
Take a quarter of a pint of Alicant Wine or Tent, 
a quarter of a pint of red Roſe-water, and a quar- 
ter of a pint of Plantane-water ; mingle all three 
together, and beat 3 new-laid Eggs, Yolks and 
hites, and make a Caudle of them; put into it 
ounces of double-refin'd Sugar, a quarter of an 
ounce of Cinnamon; you muſt boil the Cinnamon 
in the Wine and Water before the Eggs are in 5 
: 2325 | a 


i of Knotgraſs; take of this 6 ſpoonfuls 
Morning and Evening after the Ele oy: 


duotber for the ſe ame. 


AKE a ſmall quantity of Bole-Armoniae, 


and boil it in new Milk. Let the Party 
drink of it Morning and Evening, if it be either 
a Woman with Child, or in Child-bed. 
Take alſo ſome Hog dung, and wrap it in a fine 
innen Rag, warm it well, and put it to the lower 
part of the Belly, and it will ſtop Ts 


| To ſtop Floodings- 


17. 25 the White of an Egg, and beat it well 
1 with 4 or 5 ſpoonfuls of red Roſe- water, 
and drink it — Morning and Night 9 Mornings 
together; it has cured when all other things have 
failed. 12 
Let the party often take Ifi n dab boiled or 
diſſolved in warm new Milk, a ging at a time. 


A Flaiſter for a Wealmeſs in the Back. 


axe Plantane, Comfry, Knotgraſs, Shep- 
herds-purſe, of each one handful ; ſtamp them 
—— and boil them in a pound of Oil of Roſes, 
and a little Vinegar; when tis well boil'd ſtrain it, 
and ſet it on the Fire again, and put into it four 
. ounces of Wax, one ounce of Chalk, Bole-Ar- 
moniac one ounce, and 'Terra-ſigillata one ounce; 


boil all well, keeping it ſtill ſtirring, then cool ity 


and make it into Rolls, and keep it for uſe, ; ſpread 
it on Banner when you ay it to the — p 
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after all is mixed, put to it half a Dram of the 


. 
- 
* 
= w 1 
= 
= 5 


"The Compleat Henſeife. » 73 
A Drink for the ſame. 


T* K * 4 Roots of Comfry and of Knot-graſs, 
and Clary one handful, a ſprig of Roſemary, 
a little Gl a good quantity of Cinnamon 
and Nutmeg fliced, the Pith of a Chine of an 
Ox. Stamp and boil all theſe in a quart of Muſca- 

dine, then ſtrain it, and put in 6 Volks of Eggs; 

ſweeten the Caudle to your Taſte with double- re- 
fined Sugar, and drink a good Draught Morning 
and Evening. Take of Crocus Martis and Con- 
ferve of red Roſes mixed together 3 or 4 times a an 


For a Flux. 


Tax: a Pint of new Milk; ad diſſolve in it 
half a quarter of a pound of Loaf-Sugar, as 
much Mithridate as the bigneſs of a Walnut; give _ 
this for a Gliſter moderately warm ; auer it once 
or twice if there be occaſion. 9. DAB; 


For the falling down of the Fundament, . 


1 Ginger and ſlice it, and put it in a 
little Pan, beat it by clear well kindled 


Coals, and put it in a Cloſeſtool. Let the Part) 
ſit over it, and receive the Fume; caſt in k 
Ginger by * and little, ben keep warm. 


To increa ſe e Milk in Nurſes, | 
\ 1 k E OED with Lentils, and let the Par- 
0 


ty drink freely of it; or elſe boil them in 
fet-drink, which they like beſt. : 


' 2 11413 
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Man or Woman, and 4 for a Child. 


A 


Ae the quantity of a Nutmeg in the Morning 
- 3 


4 7. Be Compleat Houſewife. 
SO» A good Pag. 


7 


| 1 FUSE an ounce of Sena in a Pint of Water 


till half be conſumed ; when tis cold, add to 
it one ounce of Syrup of Roſes, and one ounce 
of Syrup of Buckthorn ; mix them well together, 
This quantity makes two ſtrong Purges for either 


\ To prevent Miſcarrying. 


_—_— E of Dragons-Blood the weight of a Sil- 
ver 'Two-pence,and a Dram of red Coral, the 
weight of two Barley-corns of Ambergreaſe, the 
weight of 3 Barley-corns of Eaft- India Bezoar ; 
make all theſe into a very fine Powder, and mix 
them well together, and keep them cloſe in aBox; 
and if you are frighted, or need it, take as much 4 
a time as will lie on a Penny, and keep very ſtill 
and quiet. Take it in a Caudle made with Muſ- 
cadine or Tent, and the ſhucks of Almonds dry'd 
and beaten to Powder, and thicken it with Yolks 
of Eggs. Take it in a Morning faſting, and at 
Night going to Bed: this do till you are out of 
Danger, and lay the following Plaiſter to the Back. 
Take Venice Turpentine, and mix with it Bole- 
rmoniac, and ſpread it on black-brown Paper 
the length and breadth of a hand, and lay it to 


the Small of the Back, keeping Bed. 


sr the Green · dic kneſo. 


a . xx an ounce of the Filings of Steel, or ruſty 


KL Iron beaten to Powder, and mix it with two 
ounces of the flower of Brimſtone ; then mix it up 
into an Electuary with Treacle ; the Party m_ 
ing, 


239 
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ing, and at 4 in the Afternoon, and continue it | 
till cured. | TI, Bn, "2 


* 


Io procure a good Colour. 


1 Germander, Rue, Fumitory, of each 
a good handful, one Penny worth of Saffron 
tied up in a Rag, half a pound of blue Currants 
bruiſed ; ſtamp the Herbs, and infuſe all theſe In- 
gredients in 3 Pints of Sack over a gentle Fire 
till half be conſumed; drink a. quarter of a Pint 
Morning and Evening, and walk after it; repeat 
this quantity once or twice. 
You may add a ſpoonful of the following Syrup 
to every Draught. Take 3 ounces of the Filings +4 
of Steel, and put it in a glaſs Bottle with a Dram k 
of Mace and as much Cinnamon, pour on them a 
quart of the beſt White-wine, ſtop it up cloſe, 
and let it ſtand 14 Days, ſhaking the Bottle eve- 
ry Day; then ſtrain it out into another Bottle, and 
put 2 pound of fine Loaf-Sugar'to it finely beaten; 
let it ſtand till the Sugar is diffolved without ſtir- 
ring it; then clear ig into another Bottle, and 
keep it for uſe. 0} 


* 


Abe De, 


Ak E of the Leaves of Roman - Wormwood, "Mi 

the tops of Centaury and St. Fohn's-wort, of al 
each a ſmall handful, Roots of Gentian fliced 2 563 
Drams, Caraway-ſeeds half an ounce; infuſe theſe 
in half a Pint of Rheniſſi, and three Pints of 7 
White=wine for 4 or 5 Days; take a quarter fa 
Pint in a Morning, filling up the-Bottle, and it | 
will ſerve 2a or 3 Months. *' 
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Gruel. 
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For the Files. 
AK calcin'd Oyſter-ſhells, mix it with Ho- 


ney, and anoint the Part tenderly Night and 

Morning. CV EAA 
Another for the ſame. _ 

E * K E a Sheet of Lead, and have a piece of 

Lead made like a Slickſtone; then between 

them two grind white Lead and Sallet-Oil till tis 

very ſine, put it in a Gallipot for uſe. If the Piles 


are inward, cut a piece of old Tallow-Candle and 
dip it in this Ointment, and put it up; if outward, 


put ſome on a fine Rag, and put ir do them. 


For the Hemorrhoides in flamed. 
ET the Party dip their Finger in Balſam of 
Sulphur made with Oil of Turpentine, and 
anoint the Place 2 or 3 times a day. 


bo wh For Co ſliveneſs. 


TAE x Virgin-Honey a quarter of a pound, and 
mix with it as much Cream of Tartar as will 
bring it to a pretty thick Electuary, of which take 
the bigneſs of a Walnut when you pleaſe; and for 
* Breakfaſt eat Watergruel with common Mal- 
ows boiled in it, and a good piece of Butter; the 
Mallows muſt be chopt ſmall, and eaten with the 


- 


IV raiſe a Bliſter. 


HE Seeds of Clemmatis Peregrina being bound 
X hard on any Place, will in an hour or two 


. 
- 


Taiſe a Bliſter, which you muſt cut and dreſs with 


_ Melilor 


* 
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3 | -: "i 2 


# 


Melilot Plaiſter, or Colewort Leaves, as other 
Bliſters. „ Hs 
Likewiſe Leaven mix'd with a little Verjuice, 


and ſpread on Leather the bigneſs you pleaſe, wil 


in 9 or 10 hours raife a Bliſter, ' which dreſs as 
uſual. | | 


P laiſter for the Feet in 4 Fever, 5 


Fes: 2 5 * wn 42 8 c * 42 K l 
3 x * * if » WF 7 Z BE. 6 
4 * 5, 
e ce 7 


and about half a Penny worth of Cantharides Flies, 


T* K E of Briony-Roots one pound, tops of 


Rue a handful, black Soap 4 ounces, and 
Bay-Salt 2 ounces; beat all theſe in a Maſh, and 


out of this ſpread on a Cloth for both Feet, apply 


it warm, and ſew Cloths over them, and let them 
lie 12 hours; if there be occaſion, renew them 3 
times. | 2 * 9 


A Drink for a Fever. 
AKE a quart of Spring-water, and boil in it 
an ounce of burnt, Harts-horn, a Nutmeg 
quartered, a ſtick of Cinnamon; jet it boil a quar- 
ter of an hour; when *tjs cold ſweeten it to your 
Taſte with Syrup of Lemons or fine Sugar, with 
as many Drops of Spirit of Vitriol as will juſt 
ſharpen it. Drink of this when you pleaſe, 


in a Pint of Poſſet- drink, and in the work- 
ing drink Carduus-Water a Gallon or more; your 


AKE 7 or 8 Daffodil-Roots, and boil them, | 
i 


Poſſet muſt be cold when you drink it, and your 


Carduus-Tea muſt be Blood-warm : if it works too 
me put ſome Salt in a diſh of Poſſet, and drink 
it O 2 bot n R TEE * 
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(+7 For the Hic up. 


at a time, and ſwallow them by degrees. 


b K. K E 3 or 4 preſerved Damſins in your Mouth 


For the Cramp. 


Ak E of Roſemary-leaves and chop them very 
ſmall, and ſew them in fine Linen, and make 
into Garters, . and wear them Night and Day; 
lay a Down-pillow on your Legs in the Night. 


For Weakneſs in the Hands afier a Tal). 


Wks of the tops of Roſemary, bruiſe it and 

make it up into a Ball as big as a great Wal. 
nut, and let the Party roll it up and down in their 
Hand very often, and graſp it in the Hand till tis 
hot; do this very often. 0 n 1 1 


For an old Ache or Strain. 


Ax an ounce of Lucatellus's-Balſam, and 
mix it with 2 Drams of Oil of Turpentine, 


gently heat it, anoint the Place, and put new 
Flannel on it. | 


For the Jaundice. 


AKE half an ounce. of Rhubarb made into 
Powder, and beat it well with two bandfuls 

of good Currants well cleaned ; and of this E- 
lectuary take every Morning a piece as big as a 
Nutmeg for 14 or 25 Mornings together, or 
longer if need require. ; 90 


+ 


) 


the Morning, and as much at 
Re mo e i 


twice à day, and it will, cure it. Put on it ſoft 


| To of 8 three drams ; of Cain 


o 
2 wa "Ng "44... vt 7 9 * * 
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Por the Cholick. 7 


* x half a. pint of Dr. Stevens's Water, as 
much Plague-water, as much Juniper-berry»= « « 
water, and an ounce of powder of Rhubarb : ſha 8 

the Bottle, and take 4 or 5 ſpoonfuls at a time, * 
when the Fit! is * Je, or iel to come. "* 


& +» * 
- 2 F ©; . 
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1 4 2 v-rap 'S 


M * Lime- water with Linſeed-oil ; beat it 
together, and with a Feather anoint the 
Place, and Po on a Plaiſter to defend it. 


To cure a - Res that is ſea ca led. 


. 

7. Linſeed-oil, and put to it 281 much thick 
Cream; beat them together very well, and 

keep it for uſe. . Anoint the Place that is ſcalded 0 


"op "IN 


Rags ; and let nothing preſs on it, 


"The bitter Draight. 1 1 


if, 


of 


mile-flowers, one ounce ; of Roſemary-flow- - 
ers, one ounce ;, of tops of Centaury, tops — Ro- 
man Wormwood, tops of Carduus, of each oe 
handful. Boil al theſe in two quarts of 2 5 "1 
water, till it comes to a quart. You may add 2 ip 
pint of White Wine to it. Strain it out; and r ö 
tis cold, bottle it. Drink a e uarter of a pint 
0 


ur a a Clock, a0 


* - iy . titers 11 ö * 2 
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E dram out 4 Thorn. 


EX K E the Roots of Comfty, and bruiſe them 
1 in a Mortar with a little Boar's-greaſe, and 


. 4 Ea. this as a Plaiſter. 


; bs i Fer . ſeald Head. 
4 T. 8 ſpoonfuls of juick of Cond 6 two 
. Pennyworth of Verdegreaſe, and half a 


pound of Hogs Lard: Melt it together, but let jt 
not boil. Cut off the halr ; and anoint the 223 


Er the Palling-ſt cheſs 


Tx: the After-birth of a Woman, and dry 
1 i to powder, and drink half an punce there- 
ok in a als of of White- wine. for fix Mornings ck 
FF __ *ther,” If the Patient be a Man, it muſt be the A 

pie 4 a female Child: ; if a Woman, the contrary. 


4 
For the Trembling at the Heart. 
NM. xx a Syrup of Damask Roſes, and add 
thereto a ſmall quantity of red Coral, Pearl, 


55 and Amber-greaſe, all finely beaten and powder d: 
Take of this ſo long as your Pain e N 


* * E fpoonful at a time. 


Fr « Tlenri if the Parſon. can * 
5 r blooded. 


Warr of en the Seeds or Leaves, A large 
handful; boil them in a pint of Beer, ti 
baff is conſumed ; thin ſtrain it, and give it the 


er * T hey muſt be faſting when they * 


b ” 


* 
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it 
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it into the Eyes when the Party goes to bed. 1 
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it, and faſt fix hours after it, or it will do them 
harm. F | 


2 


Ts draw 4 Rheum from the E 6. 


OA an fie g hard, then cut out the yolk, 
and take a ful of Cummin-ſeed, and 2 
fodful of Bears-foot ; bruiſe them and put them 


into the white of the E g, ſo lay it hot on to 


the Nape of the Neck; bind it on with a Clot 


3 
and let it lie 24 hours, ſo lay on freſh again.” K 


will cure in a little time. 7125 


© To clear the Eyes. 


i E the white of 3 dry it very 
c 


well, and beat it to powder; ſift it and blow 


1 


For 4 Pin or 2 in the e. 


"ns E the Gall of a Hare and Honey, of _ 4 
like quantity; mix them together, and take a 
Feake and put a little | into the Eye, and it will 


cure, it in two or three days. 


If a Hair or Fiſh-· Bone ſtick in the Throat, ink 


mediately ſwallow the 1 of 4 raw 186. it is 4 


Fer good thing. 


: cure the yellow or 2 Janis 


AKE 2 quart of White-wine, ' a large red 
Dock- root, a Burr- cot, that which bears the 
kan Burr, two pennyworth of Turmerick, a lit- 


- 


tle Saffron, a little of the white of Gooſe-Dung 
that feeds on the. Green; boil all theſe together a 
little while; then let it run thro? a DO! drink 


A Barns and Brening © three days. 8 
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A P laifier for the Sciatica. 


* K E of yellow Wax a pound, the Juice of 
| Marjoram and red Sage, of each ſix ſpoon- 
fuls, Juice of Onions two ſpoonfuls ; let all theſe 
| hoil together till the Juice is conſumed, and when 
tis half cold, put in two ounces of Turpentine, 
and of Nutmegs, Cloves, Mace, Anniſeeds, and 
Frankincenſe, of each one pennyworth finely pow- 
dered ; ſtir it well together and make a Plaiſter. 


A Salve for the King's Evil. 


T AKE a Burdock-root, and a white Lilly- 
1 root; waſh, dry, and ſcrape them; wrap 
them in brown Paper, and-roaſt them in the Em- 
bers; when they are ſoft take them out, and cut 
out the burn or hard, and beat them in a Mortar 
with Boar's-greaſe and Bean- flower: when *tis al- 
moſt enough put in as much of the beſt Turpen- 
tine as will make it ſmell of it, then put itina 
Pot for uſe. 47 50 ee 


* . 


Tbe Party muſt take inwardly two ſpoonfuls of 
Lime-water in the Morning, and faſt. two Hours 


after it, and do the ſame at Four a Clock in the 
Afternoon. If there be any Swelling of the Evil, 


they muſt bathe it with this Water a quarter of an 


hour together, a little warmed, and wet a Cloth 
and bind it on the Place; but if the Skin be 
broken, only waſh it in the Water, and ſpread a 
thin Plaiſter of the Salve and lay on it; ſhift it 
Sr a day; if very bad, you muſt dreſs it twice 
'F, os | a | | 
Jo make the Lime-Water, Take a Limeſtone 
as big as a Man's Head, it muſt be well burned; 
put it into fix quarts of boiling Water, cover it 
Floſe, but ſomerimes ſtir it; the next day yr > 
| ettlec 
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ſettled pour off the clear Water, and key if it in 
Bottles for uſe. 


To cure Burſlenneſe. | 


AK E Hemlock, and bruiſe jt a irtle, heat 
T it pretty well, and apply it twice a day, ud 
without any "Truſs, and keep the Party as ftill as >» 
may be. This has 5 when * other T Wa 
have failed. = 


A Plays FX 1 Me lod 


AK E a good quantity of wild Musk, Roots 
fb and all, pick, waſh, and/dry them ; then 
take of Currant-Leaves, Vine-Leaves and String ; 
an equal quantity; then take almoſt a quart + 
| Hemp-ſeeds: you muſt lay the Seeds at the bottom 

of a Pot, and the 3 and Roots on the top; 
then put it into an Oven, dry them, rub them 'S 
powder, and ſift them together. The Party muſt 
take as much of this Powder as will lie on'a Six- 
pence, in a little Ale, in the Morning, and at 
Four in the Afternoon, and continue it five 
or fix Weeks : the Powder ſhould be made in 


May if poſſible. 


For the Chin-Congh. 


AKE a ſpoonful of the Juice of Penny- royal, 
mix'd with Sugar-candy beaten to powder: 
take this for nine Mornings together. 4 
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To cure the Itch without Sulphur. 
T AKE a handful of Elecampane-root, and 


as much ſharp-pointed Dock ; ſhred them . 4 
{mall and boil them in two quarts of Spring-water 0 "2 


$. 
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till it comes to a Pint; ſtrain the Liquor, and 
with it let the Party waſh his Hands or Face two 
or three times a day. 


For the Iich. 


T* x E of Cammomile and Velvet Leaves, Scurvy- 

graſs, and Capons Feather, of each one hand- 
fal ; Foil theſe in half a pound of Butter out of 
the Churn till *tis an Ointment, then ſtrain it 
out, and mix with it half an ounce of black 
Pepper beaten fine; ſtir it in till 'tis cold, and 
anoint the Party with it all over: keep on the 
ſame Linnen for a Week ; then waſh with warm 
Water and {ſweet Herbs, and put on clean Linnen. 
Before you begin to uſe this, you muſt take Brim- 
ſtone and Milk for three Mornings : keep warm 
and purge well after tis over. 


For the Scurwy- or Drop ſy. 


8 1 AM and ſtrain the Juice of the Leaves of 
Elder, and to a quarter of a pint of Juice put 
ſo much White-wine; warm it a little and drink 
it off, and do thus for four or five Mornings to- 


gether : if it purge you it will nn, do good, 
Take this in the Spring. 


For 4 Looſencſe. 


B OIL 2 ood handful of Wil in 


Milk, ſweeten'd- with Loaf-Sugar ; drink it 
Night and * | | 
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1 For an Ague. 


1 VE as much Virginia Snake - root dry'd and 

powdered as will lie on a Shilling, in a Glaſs 
of Sherry or Sack, juſt before the cold Fit begins: 
uſe this two or three times till the Ague is gone. 


For an Ague. 


AKE an ounce and half of the beſt refin'd 
+ Aloes, and ſteep it in a quart of Brandy ; 
infuſe it 48 hours, and take four ſpoonfuls juſt 
before the Fit comes. | 


For an Aue. 


A Kk E a pint of red Roſe- water, and put to it 
Tan ounce of white Sugar- candy, and the Juice 
of three Sevil Oranges; mix all together, and 
drink it off an hour before you expect the Fit. It 
cures at once or twice taking. 


An Ointment for a Burning or Scald. 


T AK E a pound of Hog's-Lard, and two good 
handfuls of Sheep's-Dung, and a good hand- 
ful of the Green Bark of the Elder, the Brown 
Bark being firſt taken off; boil all theſe to an 
Ointment. You muſt firſt rake out the Fire with 
Sallet-Oil, and a bit of an Onion, and the white * I 
of an Egg beaten well together ; then anoint Y 
with the Ointment, and in leſs than a Week it 

will be well. 
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„ Cerecloth. 


T* Kk E 3 pound of Oil-olive, and half a pound 
Jof red Lead, and half a pound of white 
Lead, both powder'd and ſifted ; then take 3 
ounces of Virgin's-Wax, 2 ounces of Spaniſh Soap, 
and 2 ounces of -Deer's-Suet ; put all theſe Things 
into a braſs Kettle, ſetting it over the Fire, ſtir- 
ring it continually till it comes to the height of a 
Salve, which you may know by dropping a little 
on a Trencher, and if it neither hangs to the 
Trencher nor your Fingers it is enough: then dip 
your Cloths in, and when you take them out,throw 
them into a Pail of Water, and as they cool take 
them out and lay them on a Table, and clap them, 
and when you have done roll them up, with Papers 
between, and keep them for uſe ; they muſt be 
kept pretty cool. This Cerecloth is good for any 
Pain, Swelling, or Bruiſe. | | 


„ Ib)hbe yellow Balſam. 


N AKE 8 ounces of Burgamy-Pitch, 3 ounces 
and half of yellow Bees-Wax ſliced, 1 pound 
of Deer's-Suet, 1 ounce of Venice-Turpentine, | 
beaten up in Plantane-water, * a pint of red 
Roſes, a quarter of a pint of Vinegar of red | 
Roſes, 24 Cloves of Garlick, and of Salt-petre dry'd 
before the Fire half the quantity of a Nutmeg ; 
| bruiſe the Garlick in a Stone Mortar, and ſet the 
* Oil, Vinegar, and Garlick, in an earthen Pipkin 
over the Fire; let them boil gently half an hour; 
then put in the Pitch and Wax, and when that is 
melted, put in the Suet, and 1 ounce of Palm- 
Oil; then let it boil a quarter of an hour longer; 
then take it off the Fire, and put in the Turpen- 
une and Salt-petre: ſet it over the Fire again 155 
ittle 
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little while; then take it off, and let it ſtand to 
cool, then pour it gently into your Gallypots; 
be ſure you put in no Dregs; the Vinegar will 
fall to the bottom; tye the Gallypots down with 
Leather. Tis an excellent Salve for ſore Legs, 


Boils, Whitlows, ſore Breaſts, and may ſafely be 


uſed to draw Corruption out of any Sore ; put a 
little of it on Lint, and put a Plaiſter of the follow- 
ing black Salve over it. 15 


The black Salve. 


Ak E a pint of Oil of Olives, 3 quarters of a 
+ pound of yellow Wax, 2 ounces of Frankin- 
cenſe finely beaten and ſearced, 2 ounces of the 
beſt Maſtich, 2 ounces of Olibanum, 2 ounces of 
Myrrh, half a pound of white Lead finel 
ound, and 2 Drams of Camphire: Boil theſe 
till they are black ; then let it ſtand a little ; oil a 
Board, and pour it on, and oil your Hand, and 
make it up in Rolls for uſe. | : 


A calcin'd Water to dry up Ulcers and 
old Sores. | 


Ak E of the beſt Roman-Vitriol 3 ounces, 


Camphire 1 ounce; beat them into fine Pow- 


der, put them into the bottom of a Crucible, and 
fix it in hot Embers; cover it with white Paper 


4 double, and put a little Tile on it: Let it be 


well calcined, but not too much; when 'tis cold 
beat it into fine Powder, and ſift it; then add to 


it 3 ounces of Bole-Armoniac, beaten and fifted : 


mix all together, and to half an ounce of this 
Powder put a quart of Spring or Plantane-water : 


Roil the Water, and when *tis blood-warm put in 
your half ounce of Powder, and ſtir it together in 


a 


a Pews= 


® 


The Compleat Houfewife.” 287 3 


= 


a 


—  — | „ 
288 The Compleat Houſewife, i 

a Pewter Baſon, till *tis quite cold, then put it | 

in a Bottle for uſe. When you uſe it, ſhake the 

Bottle, and pour fome out and uſe it as hot ag 

can be endured, either by a Syringe, or wafhing 

the Place twice or thrice a day, and uſe the follow. 

ing Plaiſter or Salve. | 


_ The Leaden Haiſter. Z | 


& & AKE of white Lead three ounces, of red Lead 

ſeven ounces, of Bole-Armoniac nine ounces; 

beat all into fine Powder, and put to them a pint 

of the beſt Oil-olive, incorporate them over the 

Fire, and let them boil gently half an hour, put- 
ting in one ounce of Oll of Exceter ; ſtir it conti- | 
nually, and when'tis enough, make it up in Rolls. 

This is a drying Plaiſter. | 


A Salve for a Burn or Scald. 


| 5 8 Ak E one pound of Mutton-Suet ſhred ſmall ; 
| melt it, and put into it 'Thyme, Sweet- 
marjoram, Melilote, Penny-royal and Hyſop, of 
each a good handful chopp'd ſmall, and let it ſtand 
together four days; then heat it and ſtrain it out, 
and put in the ſame quantity of Herbs again, and 
let it ſtand four days longer; then heat it and 
ſtrain it out, and to that Liquor put five pound 
of white Roſin, and two pound of Bees-Wax 
fliced, and boil it up to a Salve; and when *tis cold 
enough, oil a Board, pour it on it, and make it 
up in Rolls: This is an admirable Salve when the 
Fire is taken out. You muſt take out the Fire 
+ with Oil, anoint it with Oil with a Feather ; then 
lay on the Plaiſter. Tis good for a ſmall Cut, or 
lſſue inflamed. 
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A Green Salve. "2 


AKE 4 handfuls of Clowns All-heal, ſtamp 
it and put it in a Pot, and add to it 4 ounces \, * * 
of Boars-Greaſe, half a Pint of Oil-Olive, and "i 
Wax three ounces ſliced; boil it till the Juice is | 
conſumed, which is known when the Stuff doth not 
bubble at all : then ſtrain it and pur it on the Fire 
again, adding 2 Ounces of Venice Turpentine; 
let it boil a little and put it in Gallipots for uſe. 
Melt a little in a Spoon, and if the Cut or Wound 
be deep, dip your Tents in it; if not, dip Lint 
and put on it, and defend the Place with a Lea» 
den Plaiſter ; dreſs it once a day. e 


t 
e 
$ 
: 


REES. s TD CF we Gs 


Por a ſore Breaſt when tic broken. © 


Hax a quarter of a pound of Raiſins of the 
Sun ſtoned, and beat them very ſmall ; then 
add to it near as much Honey, and beat it toge- 
ther into a Salve; ſpread it on a Cloth, and make 
Tents if occaſion, Dreſs it once a day; when 4 
tis well drawn uſe the yellow Balſam, and black 
or leaden Plaiſter. | 


A Poultice for a ſore Breaſt before "tis 
1 broken, Rn 


OIL white Bread and Milk to a Poultice, then 
B put to it Oil of Lillies, and the Yolk of an 
Egg; ſet it over the Fire again to heat, and ap- 
ply it as hot as can be endured: Dreſsit Morning 
and Night till tis broke, then dreſs it with the 
/ TG 
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„ To diſperſe Tumours. 


12 


AK x of yellow Wax, Frankincenſe and Ro- 
12 ſin, of each four ounces; melt them toge- 
ther, ſtrain it out, and when tis cool make it in a 
* Roll, and keep it for uſe. OW 


'To keep 4 Cancer in the Breaſt from in- 


” © crea ſing. 


* 
1 
* T 
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F{Y'axkE of Lapis Calaminaris 4 ounces all in 
one piece and having made it red hot in a 
Crucible g times, quench it every time in a Pint of 
White Wine; then take 2 Ounces of Lapis Tutty 
and having burnt that red hot in a Crucible 3 times 
quench that every time in a Pint of red Roſe-wa- 
ter: 'Then beat the 'Tutty and the Calaminaris 
Stone together in a Mortar very fine, and put it 
in a glafs Bottle, and put the Roſe-water and white 
Wine to it, and ſhake it three or four times a Day 
for nine Days before you begin to uſe it. Yau 
. muſt keep the Wine and the Roſe-water cloſe co- 
vered, when you quench the Stone, that the Steam 
does not go out. When you uſe it ſhake it well, 
and dip Rags in it, and lay them to the Breaſt ; 
let the Rags remain on till tis dreſs'd again - It muſt 
be dreſs'd twice a day, Night and Morning. The 
clear Water is excellent for weak or ſore Eyes. 


For a Swelling in the Face. 


T AKE a handfyl of Damask-roſe Leaves, boil 
them in running Water till they are tender; 
ſtamp them to a Pulp, and boil white Bread and 
Milk till *tis ſoft ; then put in your Pulp with 2 
Antle Hogs Lard, and thicken it with the Yolk of 

an Egg, and apply it warm. A 
| of 
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Por a ſore Throat. 5 


JAR E aPlaiſter of Paracelſus 4 Inches broad, 

and ſo long as to come from Ear to Ear, 
and apply it warm to the Throat; then bruiſe 
Houſe-leek and preſs out the Juice, add an equal 
quantity of Honey, and a little burnt Allum; 
mix all together, and let the Party often take ſome 
ons en nee” / 


a, 


A purging Diet-drink. 


AKE of Garden Scurvy-graſs ſix handfuls, Wa- 
ter- Creſſes and Brooklime of each 4 handfuls, 
Peach- Bloſſoms 4 handfuls, Nettle-tops and Fumi- 
tory of each 3 handfuls, Monks-Rhubarb 4 ounces, 
Sena 4 ounces, China 2 ounces, Sarſaparilla 3 oun- 
ces, Rhubarb 1 ounce, Coriander and ſweet Fen- 
nel- ſeeds of each half an ounce ; cut the Herbs, 
ſlice the Roots, bruiſe the Seeds, put them in a 
thin Bag, and hang them in 4 Gallons of ſmall 
Ale; after 3 Days drink a Pint of it every Mor- 
ning. Be regular in Diet, eat nothing ſalt or 
ſowre. pe 9 ; 
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Pills to purge the Head. 


T* k E of Extract of Rudium 2 Drams, and Pill 
Fetida one Dram; mix theſe well together, 
and make it into 12 Pills; take 2, or if the Conſti- 
tution be ſtrong, 3 of them at 6 a-Cloek in the 
Morning: drink warm Gruel, or thin Broth, or 
Poſſet, when they work. | 
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For a Canker inthe Mouth. 


T. E Celandine, Columbine, Yage, and Fen- 
nel, of each one handful, ſtamp and ſtrain 
them, and to the Juice put a Spoonful of Honey, 
hälf a Spoonful of burnt Allum, and as much 
Bole Armoniac beaten fine: mix and beat all theſe 
ba ether very well, and wrap a little Flax about 
tick, and rub the Canker with it: if it bleeds 
is the m— 


A Water for ſore or weak Eyes. 


F Tax: of. Ground-Ivy, Celandine and Daiſies of 
each a like quantity ſtampt and ſtrain'd, and 
add to the Juice a little Sugar and white Roſe-wa- 
ter; ſhake this together, and with a Feather drop 
It into the Eyes; this takes away all manner of In- 
flammation, Spots, Itching, Smarting or Web, 
and is an excellent thing for the Eyes. 


AClyfter for the Worms. 


{ Ip x E of Rue, Wormwood, Lavender-Cotton 

or 4 Sprigs of each, a Spoonful of Ani- 
ſeeds bruiſed ; boil theſe in a Pint of Milk till the 
third part be conſumed ; then ſtrain it out, and 
add to it as much Aloes finely powdered as will 
lieon a Three-pence ; ſweeten it with Honey,and 
give it pretty warm; it ſhould be given 3 Mor- 
nings together; and the beſt time is three Days 
before the new or full Moon. 
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+  Liicatellus's Balſam. 


"Tat of Venice-Turpentine one pound, the beſt 
Oil 3 Pints, Sack 6 ſpoonfuls, yellow Wax 
half a pound, natural Balſam one ounce, Oil of 
St. Zobn's-wort. one ounce, red Sanders well pow- 
dered one ounce; cut the Wax in thin Slices, and 
ſet it over the Fire in a large Skillet, and when'tis: 
all melted put in the Turpentine; firſt waſh it 3 
ſeveral times in red Roſe-water, then ſtir them' 
well together till they, boil. a little; then take it off 
from the Fire and let it cool. The next Day take 


it out of the Skillet and cut it in thin flices, that all 


the Water may be got out of it; then ſet it over 
the Fire again, and when 'tis melted ſtir it well to- 
gether ; then put in' the Oil, and the Oil of St. 
John's- wort, and the natural Balſam, and the Sack 
and the Sanders, ſtirring them all together very 
well; then let it boil a little while, and take it off 
the Fire and ſtir it 2 Hours all one way. When 


tis cold put it in Gallipots and cover them with 
Leather; it will keep good twenty Years, and the 


older the bette.. 
A Salve for a Cerecloth, for Bruiſes or 


Aches. 


' Ounces of Bees-wax, a Shillings-worth of 
Sperma Cete, 2 ounces of Roſin beaten and ſifted ; 


ſet all theſe on a ſoft Fire in a Bell-skillet, ſtirring 


till it boils, and then try it on a Rag, whether it 
firmly ſticks upon it; when it does ſtick, take it 
off ; and when you have made what Cerecloths 
you pleaſe, pour the reſt on an oiled Board, and 
make it up in Rolls. Tis very good for a Cut or 
green Wound. 
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AKE a Pint of Oil, 9 Ounces of red Lead, 2 
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An Ointment for a Cold on the Stomach. 


AKE an Ounce and half of the Oil of Va- 

lentia-Scabioſa, Oil of Sweet-Almonds a 
quarter of an ounce, a quarter of an ounce of Man's 
Fat, and 4 Scruples of the beſt Oil of Mace; mix 
theſe together, and warm a little in a Spoon, and 
Night and Morning anoint the Stomach. Lay a 
piece of black or lawn Paper on it. Hot 1 


To make Gaſcoigne's Po wer. 


As E of Powder of Pearl, red Coral, Crab's- 
Eyes, white Amber, and Hartſhorn of each 
one ounce ; beat them to a fine Powder and ſearce 
them. Then take a Dram of oriental Bezoar,and 
2 Dram of Ambergreaſe, and mix with the Pow- 
ders; then take off the black Toes of Crab's Claws 
beaten to afine Powder, as much as of all the reſt 
of the Powders, for this is the chief : then mix all 
well together, and make them up in Balls in Jelly 
of Hartſhorn, and in your Jelly infuſe a ſmall quan- 
tity of Saffron to give them a Colour ; when you 
have rolled them in Balls as big as a Walnut, lay 
them on a China or Silver Plate to dry; when they 
are fully dry and hard, paper them up, and keep 
them for uſe. The Doſe you muſt give at a time is 
to a Manor Woman 10 or 12 Grains in Dragon, 
Carduus, or the Lady Alen's Water; the Party 
going to Bed and cover'd warm. The Crabs uſed 
in this Powder muſt be caught in May or Septem- 
ber, and they muſt not be boiled. | 
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A Water to cure red or pimpled Faces. 


7 T x E a Pint of ſtrong White Wine Vinegar, 
and put to it Powder of the Roots of Orice 

3 Drams, Powder of Brimſtone half an ounce, 
and Camphire 2 Drams, ſtamp with a few blanch'd 
Almonds, 4 Oaken Apples cut in the middle, nad 
the Juice of 4 Lemons, and a handful of Bean- 
flowers; put all theſe together in a ſtrong double 
glaſs Bottle, ſhake them well together and ſet it in 
the Sun for 10 Days; waſh the Face with this Wa- 
ter, let it dry on, and don't wipe it off. This 
cures red or pimpled Faces, Spots, Heat, Mor- 
phew, or Sunburn. But you muſt eat the follow= —#® 
ing Diet for 3 Weeks or a Month. Pry 

Take Cucumbers and cut them as ſmall as Herbs 
to the Pot, boil them in a ſmall Pipkin with a piece 
of Mutton, and make it into. Pottage with Oat- 
meal : So eat a Meſs Morning, Noon and Night 
without Intermiſſion for 3 Weeks or a Month. 
This Diet and the Water has cured when nothing 
elſe would do. | 


* 


4 good thing to wa Il the Face in. « 


w ae E a large piece of Camphire, the quan- 
tity of a Gooſe Egg, and break it ſo that it 
may go into a pint Bottle, which fil} with Water ; 
when it has ſtood a Month, put a Spoonful of it 
in 3 Spoonfuls of Milk, and waſh in it. 
Wear a piece of Lead beaten exceeding thin for 
a Forehead- piece under a Forehead-cloth ; it keeps 
the Forehead ſmooth and plump. F e 0 
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A Flaiſter for Worms in Children. 


AKE 2 ounces of yellow Wax, and 2 ountes 
of Rofin, boil them half an Hour, ſtirring 
them all the while ; ſcum them well and take it off, 


and put to it 3 Drams of Aloes, and 2 Spoonfuls 
of Treacle, and boil itup again; ruba Board with 


freſh Butter, and pour the Salve thereon, work it 
well, and make it up in Rolls: when you make the 
Plaiſter, ſprinkle it with Saffron, and cut a hole 
gainſt the Navel. | 


The Stomach Plaiſter. 


Maxx of Bur amy-Pitch, Prankincenſe and 
Bees-Wax of each one ounce, melt them to- 


gether; then put in x ounce of Venice-Turpentine, 


and 1 ounce of Oil of Mace; melt it together and 
ſpread your Plaiſter on Sheey's Leather; grate on 


it ſome Nutmeg when you lay it on the Stomach, 


To make a Quilt for the Stomach, 


U E a fine Rag 4 Inches ſquare, and ſpread 


Cotton thin over it; then take Mint and 
ſweet Marjoram dry'd and rub'd to Powder, and 
ſtrew it over the Cotton pretty thick; then take 


Nutmeg, Cloves and Mace, of each a quarter of 


an Ounce beaten and fifted, and ſtrew that over the 
Herbs, and on that ſtrew half an Ounce of Gallen- 
gal finely powdered, then a thin row 'of Cotton, 
and anotherfine Rag, and quilt it together. When 
you lay it on the Stomach, dip it in hot Sack and 


lay it on as warm as can be endured, This is very 


good for a pain in the Stomach, 
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For the Pains of the Goth! 


1 x Barbadoes-Tar, and Palm- Oil an ag 


quantity, juſt melt them together, and 
gently anoint the Part affected. 


4 A preſent help for the Cholick. 


1x as much Mithridate as a Bean in a Sj 
ful of Dragon- water, and give it the Party 


RE IE. 
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to drink, and lay a little Suet on the Navel; keep 


in Bed. 


A Plaiſter for the Cholick 


PREAD the whites of 4 or 5 Eggs well beaten 
on ſome Leather, and over that ſtrew on a 


Spoonful of Pepper, and as much Ginger' finely 
beaten and ſifted, then put this Plaiſter on the Na- 
vel: it often gives ſpeedy eaſe. 


For the Ague. 5 
AKE : Smallage, Ribwort, Rue, Plantane and 


. . 4 


Bi 


a [little Bay-falt, and put it in a thin Bag and lay 
it to the Wriſt a little before the cold Fit comes. 


A Powder for Convulſin 


YL x = a Dram and half of ſingle Phd 
of Miſletoe of the Oak one Dram, Pearl, 


white Amber, and Coral, all finely powdered, / of 
each half a Dram, Bezoar 2 Drams, and 5 Leaves 


of Gold ; make all theſe up in a fine Powder, and 
give it in a Spoonful of black Cherry- water, or if 
Joh pleaſe Hyſterical Water. You may give to a 


. Child 
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Olibanum ; beat all theſe well together witn 
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Ps - Child new born, to prevent Fits, as much as will 


| lie on a Three-pence, and likewiſe at each Change 
of the Moon; and to older People as much as they 


have ſtrength and occaſion. 
To prevent Fits in Children. 
E KE Saxafrage, Bean-Pods, Black Cherry, f 
| Groundſel, and Parſley-waters ; mix them t 
together with Syrup of ſingle Piony. Give a ſpoon- ; 
ful very often, eſpecially obſerve to give it at the 1 
Changes of the Moon. x 
Another. | i 
Ax E a Quart of Ale, and a Quart of ſmall 
Beer, and put in it a handful of Southern» 
wood, as much Sage, and as much Penny-royal ; 
let it boil half an Hour, ſtrain it out, and let the 
Child drink no other Drink, 


For a Hoarſeneſs with a Cold. 


'T KE a quarter of a Pint of Hyſop-water, 

$ make it very ſweet with Sugar-candy, ſet it 

F i » over the Fire, and when tis thorow hot, beat the 
. Tolk of an Egg, and brew it in it, and drink it 
Morning and Night. 


A Remedy for a Cough. 


2 E the Tolk of a new laid Egg, take the 
skin off the Volk, and add fix Spoonfuls of 
red Roſe- water; beat it well together, and make 
it very ſweet with white Sugar- candy; drink it 6 
Nights going to Bete. | 


OE Pills 
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Pills to purge off a Rheum in the 
Teeth. 3 


Ak E four drams of Maſtick, ten drams of A- 

loes, three drams of Agarick : Beat the Ma- 
ſtick and Aloes, and grate the Agarick ; ſearce 
them, and make them into Pills with Syrup of Be- 
tony. You may make but a quarter of this quan- 
tity at a time; and take it all out, one Pill in the 
Morning, and two at Night. You may eat or drink 
any thing with theſe Pills, and go abroad, keep- 
ing your ſelf warm ; and when they work, drink 
a draught or two of ſomething warm, | 


To make Daffy' s Elixir. 

AKE of Elecampane- roots ſliced, and L iquo- 
T riſh ſliced, of each 2 ounces ; Aniſeeds, Cos 
riander-ſeeds, and Carraway-ſeeds, of each two 
ounces ; oriental Sena, Guiacum bruiſed, of each 
2 ounces ; Rhubarb, 1 ounce ; Saffron, 1 dram ; 
Raiſins of the Sun ſtoned, 1 pound. Pur all theſe in 
a Glaſs-bottle of a Gallon, adding to it 3 quarts of 
white Anniſeed-water : Stop the Bottle, and let it 
ſtand infuſing 4 days, ſtirring it ſtrongly 3 or 4 
times a day; then ſtrain it off, and put it into 
Bottles cork*d very well. You muſt take it Morning 
and Night ; 3 ſpoonfuls going to Bed, and as much 
in the Morning, according as you find it work. It 
requires not much Care in Diet, nor keeping with- 
in: But you muſt keep warm, and drink ſomething 
hot in à Morning, after it has work'd. 6015 
This Elixir is excellent good for the Cholick, 
the Gravel in the Kidneys, the Dropſy, the Gri- 
ping of the Guts, or any Obſtructions in the Bow- 
els. It purgeth two or three times a day. 4 


d 7 2 


d , 3 F 
4 4 D - 9 
* 0 1 0 
0 9 * 1 
< * * 4 - 
- "Wh * 0 * "IR: * 
8 N * * 


: 


1 * - TY # 
- 
* 


1 200 TheCompleat Houſewife, 
= An Ointmettt to cau ſe Hair to grow. 


1 Ax two ounces of Boar's-greaſe, one dram of 
TD the Aſhes of burnt Bees, one dram of the 
Aſhes of Southernwood, one dram of the Juice of 
2 white Lilly-root, one dram of Oil of ſweet Al- 
monds, and fix drams of pure Musk ; and, accord- 
ing to Art, make an Ointment of theſe ; and the 
day before the full Moon, ſhave the place, arid 
anoint it every day with this Ointment. It will 
cauſe Hair to grow where you will have it. 
Oil of ſweet Almonds; or Spirit of Vinegar, is 
very good to rub the Head with, if the Hair 
grows thin, 


3 
5 


' # 


To preſe tree and whiten the Teeth. : 


N .* a quarter of a pound of Honey, and boil 
it with a little Roch-Allum; ſcum it well, and 
then put in a little Ginger finely beaten; let it boil 
a while longer, then take it off, and before *tis 
cold, put to it as much Dragon's-blood as will make 
it of a good Colour. Mix it well together, and 
keep it in a Gallipot for uſe. 'Take a little on a 
Rag, and rub the Teeth : You may uſe it often. 


; To make Lip-Salve. 


T* k E a quarter of a pound of Alkermes- root 
* bruiſed, and half a quarter of a pound of freſh 
Butter, as much Bees-wax, and a pint of Claret : 
Boil all theſe together a pretty while, then ſtrain 
it, and let it ſtand till*tis cold; then take the Wax 
off the top, and, melt it again, and pour it clear 
from the dregs into your Gallipots, or Boxes: Uſe 


it when, and often as you pleaſe. 7 
uh I | 0 


A 
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| B's. two ounces of French Barley in 3 pints of 


luft Water uſe, adding to it a quartern of bitter Al- . 
monds blanch'd, beat, and trained out; then add 


M | | | ns 
"bo clean and ſoften the Hundi. i 


Der half a pint of Milk over the Fire, and 
put into it half a quartern of Almonds blanch'd 
and beaten very fine ; when it boils, take it off, and 
thicken, it with the yolk of an Egg; then ſet it on @ 
again, ſtirring it all the while both before and af- - 
ter the Egg is in; then take it off, and ſtir in a _ 
ſmall ſpoonful of ſweet Oil ; and put it in a Gal- 
lipot : It will keep about five or fix days. Take 
a bit as big as a Walnut, and rub about your Hands, 
and the Dirt or Soil will rub off, and it will make 
51 very ſoft. Draw on Gloves, juſt as you have 
BC... „ 


A Remedy for Pimples. 

* E half a quarter of a pound of bitter Al- 
monds; blanch, ſtamp them, and put them * 9 

into half a pint of Spring- water; ſtir it together, = 

and train it out: Then put to it half a pint of tage 


beſt Brandy, and a Pennyworth of the Flower of # ; 4 
Brimftone. Shake it well, when you uſe it; which 'S 
muſt be often. Dab it on with a fine Rag. _ "i 


8 > — A 
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Another to take away Pimples. © + 
T ARE Wheat-flour, mingled with Honey-and . fy 
| Vinegar, and lay on the Pimples going to 
Bed. | | „ 


A Water to waſh the Face. 


Spring-water ; ſhift the Water 3 times; the 


2 the 
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the Juice of two Lemons, and a pint of White 
Wine. Waſh with it at Night. Put a bit of Cam- 


phire in the Bottle. 
Ber: a quart of new Milk, and turn it with 
a pint of Aqua-Vite ; then take off the Curd, | 

then put into the Poſſet a pint of Rheniſh-wine, 

and that will raiſe another Curd; which take off: 
Then put in the Whites of ſix Eggs well beaten, 
and that will raiſe another Curd ; which you muſt 
take off, and mix the three Curds together ver 
well, and put them in a Gallipot, and put the Poſ. 
ſet in a Bottle. Scour your Hands with the Curd, 
and waſh them with the Poſſet. | 


To whiten and clean the Hands. 


Hater for the Scurvy in the Gums.- - 


* k E two quarts of Spring-water, and one 
pound of right Flower-De-Luce-root, and 
Wo - rien of a pound of Roch-Allum ; two ounces 
of Cloves, two handfuls of red Roſe-leaves, two 
handfuls of Woodbine-leaves, two handfuls of Co- 
Jumbine-leaves ; two handfuls of brown Sage, and 
one of Roſemary ; eight Sevil Orariges, Peel and 
all, only take out the Seeds. Set theſe over the 
Fire, and let them boil a quart away; then take 
it off, and ſtrain it, and ſet it over the Fire again; 
and put to it three quarts of Claret, and a pint of 
Honey: Let them boil half an hour; ſcum it well, 
and when *tis cold, bottle it for uſe. Waſh and gar- 
gle your Mouth'with it two or three times a day. 
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IJ take away Morphem. 


TTY : +1) 3 1174 . 75 , 8 ; 1 45 — 
1 * KE Briony-roots and Wake-Robin, ſtamp 


them with Brimſtone, and make it up in a 
Lump, wrap it in a fine linnen Rag, and dip it in 
Vinegar, and rub the Place pretty hard with it, 
and it will take away the Morphew Spots. 


* Sow 


The Italian Waſh for the Neck. 


Ta EA quart of Ox's Gall, 2 ounces of Roch- 
1 Allum, 2 ounces of white Sugar-candy, 2 


Drams of Camphire, half an ounce of Borax,; 
beat all theſe in a Mortar, and ſift them thro' a 


fine Sieve; then mix them well in the quart of 
Ox's Gall; put all 1 into a three - pint Stone- 
bottle well cork'd: ſet it to infuſe in the Sun, or 
by the Fire ſix Weeks together, ſtirring it once a 


day: then ſtrain it from the bottom, and put to 
every quarter of a pint of this Liquor a quart᷑ of 


Spring- Water, otherwiſe it will be too thick; ſet 
it a little to clarify, and bottle it, put ſome Pow- 
der of Pearl in the Bottle: Waſn with it. 
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T Roſemary and ſliced Liquoriſh, and boil 
it in ſmall Ale, and ſweeten it with Trea- 


cle, and drink it going to Bed 4 or 5 Nights to- 
C . ĩðͤĩ o 0 
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5 To ſtop Bleeding in the Stomach. 


moniac, Rhubarb, and Turpentine; mix 


theſe together, and take as much as a large N ut- 


meg 3 times a day. 


axe Oil of Spike, natural Balſam, Bole-Ar- 
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The Tar Pills for a Congh. 


Tg, Tar 2 drop it on Powder of Liquo- 

riſh, and make it up into Pills ; take two 

. every Night going to Bed, and in the Morni 
drink a Glaſs of fair Water that ite p' has 


been 3 or 4 Days ſteep'd in. Do this for 9 or 10 
Days together, or as you find goo. 

To Cure an Aue. | 
AKE ſmall Packthread, as much as will 905 : 
times about the Neck, Wriſts and An 0 
&p them in Oil of Amber twice a day for 9 days 0 
| together 3 keep them on a 225 after the 1 { 
'gue is gone, | | : 


Fir 4 Fe 


7. Kk E Sage and heat it very hot bewsen two 
Diſhes; put it in a innen Bag, and 5 enk. 


e 


Tos K E ; Prankincenſs and reh, and put it on 
ſome * and fir over wn | 


For wiolent Bleeding at the Noſe. 


L 1 the Party put their Feet in warm Water, 
and if that does I not do, let them ſit higher 


— 


. in it. 
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For the biting of a mad Dog. 


TMK OS E Roots ſtampt in White-wine and = 
ſtrained. Let the Patient drink a good 


Draught of it. 


For a Purge. 


T k E half an ounce of Sena, boil it in a pint 


of Ale till half be conſumed; cover it cloſe 
till the next day; then boil it again till it comes 
to two ſpoonfuls; ſtrain it, and add to it two 
ſpoonfuls of Treacle, and drink it warm; drink 
Gruel, or Poſſet, or Broth after it; keep your 
ſelf very warm while *tis working. Or elſe two 
ounces of Syrup of Roſes, and drink warm Ale 
after it in the working. 


For the Itch. 


Ak E Elecampane Roots or Dock Roots dry'd 

and beaten to Powder, and a little beaten 

Ginger, both ſearc'd very fine; mix it up with 
freſh Butter, and anoint with it in the Joints. 


or the Dropſy and Scurvy. 


AKE aquart of White-wine, and 6 Sprigs of 


Wormwood, and as much Roſemary, half 


a quarter of an ounce of Aloes, the ſame quantit 

of Myrrh, Rhubard, Cinnamon and Saffron ; bruiſe 
the Drugs, and pull the Saffron, and pur all into a 
3 Pint Stone-bottle ; tie the Cork down cloſe, and 


ſet it in a kettle of Water and Hay, and let it boil 


3 hours; then let it ſtand a day or two to ſettle; 

ſo let the Patient take 4 ſpoonfuls every Morning 

kaſting, and faſt 3 hours after it, and walk abroad. 
8 . 
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If dis too long to faſt, and the Conſtitution will 
not bear it, they may drink a Draught of Water. 


Gruel 2 Hours after it; take this till the quantity 
is out. 


For the Jaundlice. 


| 6 bs KE 3 Bottles of Ale, and half a Pint of thy 


Juice of Celandine, and a quarter of a Pint 


of Fever-few, and a good handful of the inner 


Rind of Barberry-Tree, and 2 Pennyworth of Saf- 
fron ; divide all into 3 Parts, and put a part into 
every one of the Bottles of Ale, and drink a Bot- 
tle in 3 Mornings. So it will laſt 9 Mornings; 
you mult ſtir after it. — 


To make Lucatellus's Balſam to take in 
wardly. 


19 AKE a _ of the pureſt Oil, and half a 


pound of yellow Bees-Wax, 4 ounces of 


Venice Turpentine, 6 ounces of liquid Storax, 2 


ounces of Oil Hipericon, 2 ounces of natural Bal- 
fam, red Roſe-water half a Pint, and as much 
Plantane Water, red Sanders 6 Penny worth, Dr- 
gon's Blood 6 Penny worth, Mummy 6 Penny worth, 
and of Roſemary and Bays of each half a handful, 
and ſweet Marjoram half a handful ; put the Herbs, 


the Dragon's Blood, the Wax, and Mummy, in- 
to a Pipkin ; then put the Oil, the Turpentine, the 


Oil Hipericon, the Storax, the Roſe-water, the 
Plantane-water, and a quart of Spring-water, and 
if you pleaſe. ſome Iriſh Slate, ſome Balm of Gilead, 


and ſome Sperma-Cete into another Pipkin: ſet both 


the Pipkins over a ſoft Fire, and let them boil 2 


* 
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pant in the natural Balſam and red Sanders; give 


* 


quarter of an Hour; then take it off the Fire and 


them 


l 
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them a boil, and ſtrain all ig both Pipkins together 
into an earthen Pan. Let it ſtand till *tis cold; 
then pour the Water from it and melt it again ; ſtir 
it off the Fire till *tis almoſt cold, then put it into 


Gallipots; and cover it with Paper and Leather. 


For the Files. 


T* K E Galls, ſuch as the Dyers uſe, and beat 
1 them to Powder, and ſift them; mix the 
Powder with 'Treacle into an Ointment, and dip a 
Rag into it, and apply it to the place affected. 

For the Cramp. 


73 AK E Spirit of Caſtor, and Oil of Worms, 
of each 2 Drams, Oil of Amber one Dram; 
ſhake them well together, warm a little in a Spoon 
and anoint the Nape of the Neck; chafe it in very 
well, and cover warm; anoint when in Bed. 


For a Con gh. 


T Ak E Conſerve of Roſes 2 ounces, Diaſcor- 
dium half an ounce, Powder of Olibanum 


half a Dram, Syrup of Jubebs half an ounce; mix 


theſe, and take the quantity of a Nutmeg 3 times 
a Day, in the Morning, at 4, and at Night. 


For a Dropſy. , 


Warr z ounces of the outward Bark of Elm 

boiled in 3 quarts of Water, till a third part 

is waſted, drink nothing elſe. 'To make it plea» 

ſant, you may putin ſome Sugar, or Wine, or Elder 
Wine, or Syrup made of dwarf Elderberries. 
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To make Caſhew Lozenges. 


T Ak E half an ounce of Balſam of Tolu, put 
it in a Silver Tankard, and put to it 3 quar- 
ters of a Pint of fair Water; cover it very cloſe, 
and let it ſimmer over a gentle Fire 24 Hours; then 
take 10 ounces of Loaf-Sugar finely powdered, and 
half an ounce of Japan Earth finely powdered and 
ſifted, and wet it with two parts of Tolu Water, 
and one part Orange-flower-water, and boil it to- 
gether almoſt to a Candy height; then drop it on 
Pie-plates, but firſt rub the Plates over with an 
Almond, or waſh them over with Orange-flower 
water. *Tis beſt to do but 5 ounces at a time, 
\ becauſe it will cool before you can drop it ; after 
FE > you have dropt them, ſet the Plates a little before 

the Fire, they will ſlip, off eaſier. If Ju would — 
have them perfum'd, put in Ambergreaſe. 


For 0b flructions. 
P vr 2ounces of Steel-filings into a quart Bot- 


tle of White-wine, let it ſtand 3 Weeks, 
making it once a Day; then put in a Dram of 
Mace, let it ſtand a Week longer ; then put into 
another Bottle 3 quarters of a Pound of Loat-Sugar 
in Lumps, and clear off your Steel-Wine to your 
Sugar, and when *tis diſſolv'd'tis fit to uſe. Give 
FE | * eee to a young Perſon, with as much Cream 
* of Tartar as will lie on a 'Three-pence, to one that 
j is older 2 ſpoonfuls,andCream of Tartar accordingly. 


Er a Rheumatiſm. 
E T the Party take of the fineſt glazed Gun- 
powder as much as a large Thimble may hold, 
wet it in a Spoon with Milk from the Cow, = 
| drin 


4 
*® 


GS. x GIS. IAG. c Ae. ad Bo. d 


"» 
1 
4 


The Compleat Houſewife. 309 


drink a good half Pint of warm Milk after it; be 
covered warm in Bed and ſweat. Giveit faſting a- 
bout ſeven in the Morning, and take this 9 or 10 
Mornings together. 


For 4 Dropſy. 


K UTS E a Pint of Muſtard-ſeed, ſcrape and 
B ſlice a large Horſe-radiſh Root, ſcrape a hand- 
ful of the inner Rind of Elder, and a Root of Ele- 
campane ſliced; put all theſe into a large Bottle, 
and put to it a Quart-f good ſtale Beer; let it 
ſteep 48 Hours: drink half a Pint every Morning 
faſting, and faſt 2 Hours after it. You may fill 
it up once or twice. 


The Bruiſe omen 


: & Kk E of Roſemary, brown Sage, Fennel, Ca- 


momile, Hyſop, Balm, Woodbine-leaves, 
Southernwood, Parſley, Wormwood, Self-heal, 
Rue, Elder-leaves,Clowns-all-heal, Burdock-leaves, 
of each one handful ; put them into a Pot with 
very ſtrong Beer, or Spirits enough to cover them 
well, and 2 Pound of freſh Butter out of the Churn; 
cover it up with Paſte, and bake it with Bread, 
and when *tis baked ſtrain it out : when *tis cold, 
ſcum off the Butter and melt it, and put it in a 
Gallipot for uſe. The Liquor is very good to dip 
Flannels into, and bathe any green Bruiſe or Ache 
ashot as can be born. 


| A good Vomit. 


"AKE 2 ounces of the fineſt white Allum, beat 

it ſmall, put it into better than half a Pint 
of new Milk, ſet it ona flow Fire till the Milk is 
turn'd clear: let it ſtand a quarter of an Hour, 
* 3 ſtrain 
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ſtrain it off, and drink it juſt warm. It will give 
3 or 4 Vomits, and is very ſafe, and an excellent 
Cure for an Ague, taken half an hour before the 

Fit; drink good ſtore of Carduus Tea after it. 


Or elſe take half a Dram of Hipococuana, and 
Carduus Tea with it. 


An Ointment for a ſeald Kod 


Ak E I pound of May Butter without Salt, 

out of the Churn, a Pint of Ale not too 
ſtale, a good handful of green Wormwood ; let 
the Ale be hot, and put in the Butter to melt; 
ſhred the Wormwood, and let them boil together 
till it turns green; ſtrain it, and when *tis cold take 
the Ointment from the Dregs. 


Jo Cure the Piles. 


AK E 2 Pennyworth of Litharge of Gold, 1 
'T ounce of Sallet Oil, one ſpoonful of White 
Wine Vinegar ; put all into a new Gallipot, beat 
it together with a Knife till 'tis as thick as an Oint- 
ment; ſpread it on a Cloth and apply it to the 
place: If inward, put it up as far as you can. 


To make the Teeth white. 


AKE 3 ſpoonfuls of Celandine, 9 ſpoonfuls 
T of Honey, half a ſpoonful of burnt Allum; 
mix theſe together and rub the Teeth with it. 


A Powder for the Teeth. 


ALF an ounce of Cream of Tartar, and 2 
quarter of an ounce of Powder of Myrrh ; 
rub the Tecth with it 2 or 3 times a Week. 


Ys 
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i 1 To make the right | Angel. $7 Ive. | . 


ö TAkx of Roſin and Parroſin, of each half a 
Pound, Virgin's-Wax and Frankincenſe, of 
each a quarter of a Pound, Maſtich one ounce, 
Deer Suet a quarter of a pound; melt what is to 
be melted, and Powder what is to be powdefed, 
and ſift it fine; then boil them, and ſtrain them 
thro' a Canvas Bag into a Pottle of White- wine; 
then boil the Wine with the Ingredients an Hour 
with a gentle Fire, and let it ſtand till *tis no hot- 
ter than Blood; then put to it 2 Drams of Cam- 
phire, and 2 ounces of Venice Turpentine, and ſtir 
it conſtantly till *tis cold. Be ſure your Stuff be no 2 
hotter than Blood when you put in your Camphire * >3 
and Turpentine, otherwiſe*tis ſpoil'd ; make it up in » 4 
Rolls and keep it for uſe. *Tis the beſt Salve made. 3 


Jo cure an Ague. 


T AER E Tobacco duſt and Soot an equal quan- 

tity, and 9 Cloves of Garlick; beat it well 

together, and mix it with Soap into a pretty ſtiff 

Paſte, and make 2 Cakes ſomething broader than a 

5 Shilling piece, and ſomething thicker; lay it on 
the inſide of each Wriſt, and bind it on with Rags. 

Put it on an Hour before the Pit is expected. If 
it does not do the firſt time, in 3 or 4 Days repeat 
it with freſh. 


To take out the Redneſs and Scurf after 
| the Small- Fox. 


r I E R the firſt Scabs are well off, anoint the 
; Face going to Bed with the following Oint- 

ment. Beat common Allum very fine, and ſift it 
. X 4 thro' 


„ . 
* * 
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thro a lawn Sieve, and mix it with Oil, like a 
thick Cream, and lay it all over the Face with a 
Feather in the Morning ; have Bran boiled in Wa- 
ter till *tis ſlippery, then waſh it off as hot as you 
can bear it. So do for a Month or more as there 


is occaſion. 9 


To make Brimſtone-Lozenges for a ſhort : 
e Breath. | 


＋ AE E of Brimſtone- flour and double refin'd 
Sugar beaten and ſifted an equal quantity; 
make it in Lozenges with Gum-Dragon ſteep'd in 
Roſe-water ; dry them in the Sun, and take 3 or 4 
a Day. 50 


For a Burn. 


T* k E Common Allum, beat and ſift it, and 
| beat it up with Whites of Eggs to a Curd; 
then with a Feather anoint the Place. It will cure 
without any other thing. 


To procure the Menſes. 


i a quarter of an Ounce of pure Myrrh 
made into fine Powder; mix it with 3 quar- 

ters of an Ounce of Conſerve of Bugloſs-flowers ; 
2 Days before your Expectation take this quantity 
at 4 times, laſt at Night, and firſt in the Morning; 
drink after each time a draught of Poſſet-Drink 
made of Ale, White-Wine, and Milk, and boil 


mim it ſome Pennyroyal, and a few Camomile 
Flowers. 5 


To 
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To flop F. looding. 3 


\ ISSOLVE a quarter of an ounce of JVenice- 

Treacle in four ſpoonfuls of Water, and 

drop in it thirty or forty of Fones's Drops. Take 

it nay occaſion requires, eſpecially in Child- 
bed. , : 


To*provoke Urine preſently when ſtopp'd. 

I N 4 quart of Beer boil a handful of the Berries 
of Eglantine till it comes to a pint ; drink it 

off luke-warm. =? 


* 


| To draw up the Dæula. 


| AKE Ground-Ivy and heat it well between 
"T two Tiles, and lay it as warm as can be 
born on the top of the Head. -; 
The Blood of a Hare, dry'd and drank in Red- 
wine, does ſtop the Bloody-Flux, or any Lask, 
tho? never ſo ſevere. - 


For 4 Thru ſb in Childrens Mouth. . 


AKE a hot Sea-Coal, and quench it in as 
much Spring-water as will cover the Coal ; 
waſh it with this five or fix times a day. 


Directions 
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Directions for Painting Rooms 
or Pales. 


The Price of the Materials. 


E wk 
One Hundred weight of red Lead oo 18 © 
One Hundred weight of white Lead ox o2 o 


| Linſeed Oil by the Gallon oo 04 2 
| 7 A ſmall quantity of Oil of Turpentine is ſuf- 
4 | "i ficient. Ed 5 0 ] 


T HE red Lead muſt be ground with Linſeed- 
Oil, and may be uſed very thin, it being 
the priming or firſt colouring ; when tis uſed, 
ſome drying Oil muſt be' put to it. 


1 
To prepare the drying Oil. 


* k E two quarts of Linſeed-Oil, put it in a 

Skillet or Sauce- pan, and put to it a pound 
of burnt Amber; boil it for two hours gently; 
prepare this without Doors for fear of endangering 
the Houſe ; let it ſettle, and it will be fit for uſe ; 
pour the clear off, and uſe that with the white 
Lead, the Lees-or Dregs being as good to þe 
uſed with the red Lead. 


For the ſecond priming. 


AKE a hundred weight of white Lead with an 
T equal quantity of whiting in bulk, but not in 
weight; grind them together with Linſeed-Oil 
pretty ſtiff; when tis uſed, put to it ſome of the 

1 83 drying 
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drying Oil above-mention'd, with a ſmall quantity 


of Oil of Turpentine. This is not to be laid 


on till the firſt priming is very dry. 


To prepare the Putty or Paſte to flop all 
Joints in the Pales or Wood, that no 
Water may ſoak in. 


* k E a quantity of Whiting, and mix it very 
ſtiff with Linſeed-Oil, and Drying Oil, of 
each an equal quantity; when tis ſo Riff it can- 
not be wrought by the Hand, more Whiting muſt 
be added and beat up with a Mallet till *tis ſtiffer 
than Dough; when your ſecond priming is dry, 


ſtop ſuch Places as require with this Putty, and 
when the Putty is skinn'd over, that is, the outſide 


dry, then proceed and lay on the laft Paint, which 
is thus to be prepared. 1 8 
Take of the beſt white Lead, grind it very 
ſtiff with Linſeed-Oil, and when tis uſed put 
to it ſome of the Drying Oil, and ſome Oil 


of Turpentine. Thus will the Work be finiſhed ' 
to great Satisfaction; for it will be more clean 
and more durable than it can be performed by a 


Houſe-Painter, without you pay conſiderably more 
than the common Rates. Repeat this laſt Pre- 
paration once in five Years, and it will preſerve 
any Out-works that are expoſed to the Weather, 
time out of Mind. But for Rooms or Places 
within Doors, proceed thus. 
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The Wainſcot Colour for Roms. 


W HEN you mix your laſt Paint, add to your 
f white Lead a ſmall quantity of yellow 


Oaker, and uſe it as above directed. i now 
the univerſal Faſhion to paint all Rooms of a plain 
Wainſcot Colour; and if it ſhould alter, tis but 
mixing any other Colour with the white Lead in- 
ſtead of yellow Oaker. There muſt be bought ſix 
Chamber-Pots of Earth, and fix Bruſhes, and keep 
them to what they belong to. 


To make yellow Varniſh. 


T* E one quart of Spirit of Wine, and ſeven 
ounces of Seed-Lake, half an ounce of San- 
darack, a quarter of an ounce of Gum-Anime, and 
one Dram of Maſtich. Let theſe infuſe for 36 
or 40 hours, ftrain it off, and keep it for uſe. 
*Tis good for Frames of Chairs, or Tables, or an 
thing, black or brown ; do it on with a B 
three or four times, nine times if you poliſh it 
afterwards, and a day between every doing : Lay 
it very thin the firſt and ſecond time, afterwards 
ſomething thicker. | 


To make white J arniſh. 


T o one quart of Spirit of Wine take eight 
| ounces of Sandarack well waſh*d in Spirit of 
Wine, that Spirit of Wine will make the yellow 
Varniſh; then add to it a quarter of an ounce of 
Gum-Anime well pick'd, half an ounce of Cam- 
phire, and one Dram of Maſtich ; ſteep this as 
long as the yellow Varniſh, then ſtrain it out and 

. keep it for uſe. 7 
; 0 
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5 * To boil Plate. 8 

ur / , 

L 83 AKE twelve Gallons of Water, or a quantity 

W according to your Plate in Largeneſs or Quan- A 

in tity; there muſt be Water enough to cover it; put 7 

ut the Water in a Copper or large Kettle, and when 

n- it boils put in half a pound of red Argil, a pound } 

Ix of common Salt} an ounce of Roch Allum; firſt Þ *© 

ep put your Plate into a Charcoal Fire, and cover it 4 
till 'tis red-hot ; then throw it into your Copper, 


and let it boil half an hour; then take it out and 
waſh it in cold fair Water, and ſet it before the 


| Charcoal Fire till *tis very dry. 
n 


p For a Bite of a mad Dog, it has cured 
6 when the Perſon was diſordered, and 3 
us the Salt- M ater failed. 4 
T* E of Turmentil-roots one ounce, Aﬀafoe- | 
50 tida as much as a Bean, Caſtor four penny- 
worth, Lignum-Aloes two penny- worth; ſteep 
theſe in Milk twelve hours; boil the Milk and 
| drink it faſting before the Change or Full Moon,” 
or as oft as occaſion. 1 . 


# 


43 excellent Way of waſhing to fv Soap, - 
f and whiten Cloth. „ 


* 2, | 


f T AKE a Butter-Tub, or one of that Size, and 
| with a Gimlet bore Holes in it about half 15 
8 way; then put into your Tub ſome clean Straw, * i 
d and over that about à peck of Wood-Aſhes ; then 
: fill it with cold Water, and ſet it in another Veſſel  J 
9 to receive that Water as it runs out of the Holes 
of the Tub; if tis too ſtrong a Me, add to it ſome 
4 „„ - * wan 


* 
@*, 
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318 The Compleat Hohſewife. 
warm Water, and then waſh your Linnen in it 
Nightly, ſoaping the Cloaths before you waſh them: 
two pound of Soap will go as far as ſix pound, 
and make the Cloaths whiter and cleaner, when 
they by experience have got the right way. If 
tis too ſtrong for the Hands, make it weaker 
with Water. | 


To take Mildew out of Linnen., 


= I AKE Soap and rub it on very well; then 
| ſcrape Chalk very fine, and rub that in 
well, and lay it on the Graſs, and as it dries, 
wet it alittle, and at once or twice doing it will 
come out. e 
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HES, and Brui ſes, 
Page 264. an old 
Achor Strain, 278. 
After- birth, to bring it 
away, 271 
Aſter-pains, bow preven- 


. Fed, 194, 2711, 2/2, 


280. 


Ague, 304. outward Ap- 
plications for it, 260, 


297, 311. ?nward Re- 
medies, 284. 


Almond Butter, 145.— 
Całes, 130, 1 63. Cheeſe- 
cakes, 119. — Cream, 
142.—Hog's-puddings, 
88. — Loaves, 182. — 
Pudding, 80. — Puffs, 
126. — Tourt,9 5. —to 
chocolate Almonds, 181: 
m— tofricaſſy them, 163. 
to parch them whole, 
158. 

Ambergreaſe ; Tincture 

„ 223 

Angel-Salve, 311 

Angelica, candied, 168 

Apple - Fritters, 93.— 
Paſties to fry, 108 — 
Tanſey, 93. — to dry 

Apples, 171. — with- 


A Barley 
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out Sugar, 172. — 0 


ſtew Appies, 176. 
Apricocks, To dry Apri- 
cocks, 158, 176. — 
like Prunello's, 186. to 
£ reſerve Apricocks,1 56. 
green Apricocks,197. 


—7ipe ones, 188, 197. 


Marmaladeof Apricocksy 
189. Apricoc Wine, 
280. 

Aqua Mirabilis, 222 


Artichoke - Pye, 112. 


to keep Artichokes all 
the Tear, 25 


4 

Aſhen-keys pickled, 62 

Aſparagus pickled, 624 
— Hoop, 43: | 


B. 


Bacon; to ſalt it, 33. 


to ſalt and dry a Ham of 


Bacon, 31. to make 


Weſtphalia Bacon, ibid. 
Balſam of Lucatellus, 


293. the yellow Balſam, - 


28 6. a Mater to he taken 
after Balſam of Tolu, 


240 


Barberries pickled, 67. 
to preſerve them, 166. 
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es Cream, 140. — Brandy. Cana Bran- 


Vater, 208.— ine, ib. 
BattalioPye, or Bride Pye, 
102 


dy, 229. Cherry Bran- 
dy, 201, 228, Poppy 
Brandy, 228. 


Beef collared, 9. . Bread, and Butter Pud- 


4 "4 


ted,24.fine banged 12 


0 Beer. To make Fe OA 


* # | 
* 
* . 
| a * x 
. v 


217 
Birch Vine, 204 
Bisk, of Pigeons, 36 
Bisket, 134, 184. the 
hard Bisket, 13 5 thin 
Dutch Bis ket, 13 1. little 
bollow Bisket, 22 6, drop 
Bistet, 130. Lemon 
Bisket, 182. Ratafia 
.Bisket, 150. 
Bite of a mad Dog, 305, 
317. 


Bitter Draught, 2) 5. ano- 


ther, 279- 
Black Cherry Water for 
Children, 231 
Blackneſs by a Fall, ny 


* Blaſt; Ointment for it, 26 


Bleedin g at Mouth, Noſe, 


or Ears, 194, 197, 245. 
304. Bleeding inwardly 

© 266,—271 the Stomach, 
303. 


. Bliſter ; how to raiſe one, 
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256 


| "Boo 3 toſweetenit, 195 


Spitting of Blood, 261 
loody-flux ; 30 ſtop it 
x FRopgÞ never ſo ſevere, 

313 


„ , Bol; ; wire both a6o 


ding for Faſting Days, 
81. brown Bread Pud- 
ding, 90. fine Bread 
Pudding, 98. Rye Bread 
udding, 64. 
Breaſt of Veal, collared, 
23. to ragoo it, 27. 


Breaſts ſore, 289 
Breath, ſport, 312 
Breeding, 246 
Briony Water, 240 
Broom Bads pickled, 66 
Broth, ſtrong to keep for 
aſe, 5. 
Bruiſes, 293. Bruiſe Oint= 
ment, 309. 
55 128 
Burns; various Remedies 


for them, 247, 261, 


279, 285, 312, 320. 
Burſtenneſs, 283 


Butter, how? to make it, 37 
Buttered Loaves to eat hot 
116 


* 


Cabba ge Pudding, 87. 
Cabbage Lettice Pye, 
116. 20 pickle red Cab- 


Lage, 53. 5 
Cakes, 121. Sc. French 


Cake cat 1 _ 
a *** 


. 
- 
* 4 % 
. 4 2 
22 * hy 


| dinary Cake to eat with 


Butter, ibid. Portugal 
© Cakes, ibid. a Plum 


Cake, 123.4 good Seed 
2 anot ber, 123. 
4 a ſort oflittleCakes, 133 
Whetſtone Cakes, 135. 
the white Cake, 133. 
Calf's Head collared, 12. 
to dreſs it, 41. Haſh 
it, 15, 51. | 
Calf's root Fa 143.— 
without Lemons, 148. 


Calf*s Foot Pudding,82 


Cancer, 263. — in the 
\ Breaſt, to keep it from 
growing, 290. | 

Canker in the mouth,292 

Caſhew Lozenges, 308 

Carp ſftewed, 19. other 

ways, 20, 50. 

Carraway Spirit, 226.— 

Bran, 229. 

Carrot Pudding, 80. Car- 
rot or Parſup Puffs, 96 

Caudle of Oat-meal,148. 

' a fine Caudle, ibid. 
Hummer Caudle, 147. 
Tea Caudle, ibid. 

Centaury Vater, 234 

Cerecloth, 250, 286,293 
Charity Oil, for outward 
and inward Bruiſes, 
green Wounds,&c.258. 
Chiceſe. 4 Summer Cream- 
_ cheeſe, 54. 4 Chedder- 
. 34 the Queen's 
Cheeſe, 3). NMeumarſet- 


9 F ; . 


he IN DEX. . 


* 


Cream Cheeſe, ibid, 
lipcoat Cheeſe, ibid. 


145. 


_ Cheeſe-cakes, 116. wet; 


without Rennet, x06, 

LemonCheeſecakes,114, 
to make them without 

Curd, 116. Cream 

Cheeſe with old C 
ſhire, 120. 

Cherries, preſerved, 65, 
187. Cherry M ine, 201. 
Marmalade of Cherries 
170. Cherry Wine,z02 

Morrella Cherry Wine 
206. another, 212. 

Chervil Tart, _ 11 

Cheſnut Puddings, 90 

Chickens frica W 
Chicken Pye, | 
ſweet Chicken Pied, 

Chil-blains, .. 286 

Chin-cough, - 260, — 0 

Chips of 4pricocks, 198. 
OrangeChips criſpg183 

Chocolate. Almonds, 181 

Cholick, 265, 279, fo 


give preſent 3 n 4 


Cholick, 297. 2 
Cider, 214 
Citron Hater, , 22 


* Mine, 211. le fine 
Clary Wine, 214. fine 
Clary Gu 2309 © 
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10 
Veeſe to cut at tuo years 
ola, 5 5. a thick Creams 
Cheeſe, 58. ordinary 
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to make a freſb Cheeſe, 


a 19 
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Clear Cakes of any Fruit, Cow-heel Pudding, 84 
162. — of the rel of Cowſlip Wine, 205 


any Fruit, ibid. — of Crabs butter'd, 19 
Gooſeberries, 187. Cracknels, 131 
Clear Candy, 185 Cramp, 278, 307. 


* 


Clyſter for thelñ orm, 292 Crawfiſh Soop, 2, 4. 


Cock Ale, 209. Cock Ma- Cream, blanched, 141. 


ter forConſumption, 23 6 wbipt Cream, 144. Piſ- 
Cockles pickled, 76 tachia Cream, 151. 
Cod ſtewed, 35. Cod's Cream of any preſerved 

Head roaſted, 8. Fruit, 146. Steeple 


Cold, 303. — on the So- Cream, 141. white 


mach, 294, i Wine Cream, 1 50. 


Collar, of Bec, 9. — of Cream Chee Cy 58. — 


Calf 's Head, 12.—of with old Cheſbire, 120 
Cow heels, 13. —of a Cucumbers fryed for Mut- 
Pig, 23. -- of Salmon, ton Sauce, 2. pickled in 
21. —of Veniſon, ibid. Slices, 60, 70. pickled 


Colour, to procure a good another Way, 6 5. — 


Colour, 275 preſerved, 111, 186. 
Conſerves, I 54. &c. Con- — ftewed, 3. 
« Serve of red Roſes, or Curd Pudding, 8 5 
. any otber Flowers, 1 76. Currants preſerved in 
"of Hips, 193 Telly, 165. Felly of 
TH nilumption, 236,249. white Currants, 168-- 
Convulſion. fis, 297. o of red Currants, 198. 
_ prevent them, 298. Currant Mine, 202, 


C Cordial Vater that may 214. 


Be made in iñ inter, 224 Cuſtards, 104. Cuſtard 
tbe golden Cordial, 225 Fudding, 95. 

the Saffron Cordial, | 

230. D. 


Dorrns on the Feet, 266 -Daffy's Blbeti Sax: 299. 
Coſtiveneſs; to remove it Damſons preſerved whole 


276 158. 


| Tough, 192, 246, 298, Delivery of Women, 271 


' 304, 307. — of rhe Diſtemper got by an ili 


* Luthps, 196. — on the Huband, 238 
\ Stomach, 23383. Drink, for 4 Fever, 27 


Courſes, Prora, 312 — io 


os. 


* *% 44 * 
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To preſerve the Lungs, 
239. —for the Rickets, 
256. an opening Drink, 

237. a purging Drink, 
291. Drink for a Rheu- 
matiſm or Pain in the 

Bones, 243. 

Drop Bisket, 130 

Dropſy, 195, 196, 211, 
244, 284, 305, 30), 

3009. 

Düne 1. Drop- 
{y and Scurvy, 305. 

Draught to allay a Fever, 

259, 268. 

Drying Oil, 314 

Dutch Beef, 32 

Dutch E7nger-bread, 128 


E. 


| Floodings, 
Ebuli um, or Elder Ale,209 


Eels collar d, 7. — potted, 
$1. — roafted, 14. 
Egge, fricaſfied,38. — in 
- another way, 30. 
Egg Pyes, 161 
Elder Flower Nine, 215 

Elder Wine, 210, 218. 


Elder Wine made at 


Chbriſtmaſs, 210. 
Electuary 4 cold or 
"windy ww 
another for a Pain in 
the Stomach, ibid. 
Elixir Proprietatis, 253. 
© Daffy's Elixir, 299. 
Eye- Salve, 247 
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omach, 254. 
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Eye-Water, - 240 * 

Eyes, red or ſore, 251. 109 

clear the Eyes,281. ſore 
or weak Eyes, 292. 


F. 


— 


4 


Face, pimpled, 19 5 2533. 
. 301.——red and Lao nh 


* * Dun of the Pune : 
dament, Wo 
Falling - fi ſckneſt, 280 
Fever-Water, 2254 — 
Plaiſter for the Feet, 
2717. Drink, ibid. 
Fiſh Pye, | + 114 
Fits of the Mother, 237 @ ® 
Fits yrom Wind or Cold, 7 
232 
272,313. 
Florendine, of Veal, 141 
Flowers of any ſort candi- 
ed, 1/2, 178. variaus 
Ways of candyingQraugs 
Flowers, 173, 180, 188. 
Syrup of any W 
Re Candle, 147. gh 
Hart's-horn 3. 
OBE» > = 
Flux, 27 . aug gez | 
313. 
Fool, of Strawbervies, on 
Raſpberries, 150. 1 
Forced Meat, 6, 39. to —_ 
force a Fowl, 25. 2 
Freckles taten off, 263 >” 
a 3 French, 


* us | 
” a 


vj 


French Bread, 128 


French Cake, 124. brown 


French Loaves, 135. 
Fricaſly of Chickens, 16. 


* The INDEX. 
 * French Barley Fun. 
French Beans pickled, 66 


Gooſeberry Clear Cakes, 
187. — Cream, 140.— 
Tanſey, 92. — Wine, 
200, 213. — Vinegar, 
75. — Pearl Gy 
Wine, 201. 5 
Gout Pains, 


297 
2 Eggs, 38, 39. of Green Ointment for the 


Ox Palates, 1. — of 


great Plaice or Floun- 
ders, 18. — of Rabbits 
17. — of double Tripe, 
ibid. pale Fricaſſy, 14. 
Bromun Fricaſſy, 45. 
Fee ; Apple Fritters, 
93. Curd Fritters, 92 
Nine Fritters, 97. 
Fruits of auy Sort candied, 
173. — kept in Syrup 
to candy, 186. | 


G. 


Sam, of Gooſeberries,189 
Garlick ; Syrup of it, 193 
Gaſcoigne's Powder, 294 
£inger-bread ; ſevera/ 
Mays of doing it, 127 
a9, 134. Dutch Gin- 
ger⸗- br cad, 128. 
Etre, how to waſh them 
255 
Golden Cordial, 225 
© Gooſe potted, 38 
Gooſe-berries, preſerved 
1+ T35.--preſernedinHops 
174-:- without ſtoning, 
WT 27 5. . 


171.4. 
* 


1 


* * 
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Rictets, 257 
Green Sickneſs, 2 63, 274 
Gripes, 259 


Gripe-Water, 26 


Hair, to make it grow,3oo 


Ham, of Bacon. See Bacon 


Hams of Pork like Mes. 
phalia, 4.5. a Pickle for 
them, 47. 

Hands, Paſte for them, 
256, ta clean and ſoften 
them, zoz. to make them 

_ white, 303. 

Hare dreſſed, 30.— pots 
ted, 3 6. to jug a. Hare, 
52. pa | 

Hare Pye, a 118 

Harts-horn, Hummery, 
151,-Felly, 143.-Jelly 
without. Lemons, 148. 

Haſh of roaſted Mutton, 28 

Haſty pudding, 86. littie 
Haſty Puddings to boil 

in Cuſtard Diſhes, 95. 

Head, #9 purge it, 291 

Heart Heavineſs, 252 


Hemorr- 


N * * - Ss 
« * 


Hen ern inflamed, 


Herrings ; ; how to bake 

them, 42 
Hickup, | 278 
Hiera-picra, plain, 242 
Hiera-picra Water, 234 


Hips, made into Conſerve, 


193 

Hoarſeneſs, 253. —with 
a Cold, 298. | 
Hogs Pudding; with Al- 


monds, 88.— th Cur- 


rants, ibid. — another 

ſort, ibid. — black Hogs 

Puddings, 8 9. 
Hung Beef, 8, 76 
Hungary Water, 238 
8 Water, 245 


I. 


Janndice'; ſeveral excel- 
lent Medicines for it, 


194, 266, 278, 306. 


Tellow, or Black Taun- 
dice, 281. 
Iceing à great Cake, 138 
8 Jell Poſſet, 147. Riben 
elly, 145. Jely of any 
Pruit done into Clear- 
Cakes,162. — of white 
Currants, 168.— of red 
Currants, 198. — of 
Pippins, 167. 
Ink, how prepared, 255 
Joint-Evil, 2563 
Itch cured various Mays, 


283, 284, 3a 


6 
The IN D E X. 


276 


oY 7 


vi. ; 7 
To Jug a Hare. See Hare, * 
Jumbals, 10 d 
K. ; 
Katchop, Engliſh, mo. 
* 8 EVP, 20 
's 


LabourinChild-birth,2 90 


Lady Onſlow's Water for 
. The. Stone, + | 233 
Lamb Pye ſavory, 109. 


ſweet Lamb Pye, ibid. | 


Laudanum liquid done the 
beſt W ay, i 226 
Leach, white, 149 
Leg, of Lamb ; how mari- 
naded, 26. forced, ibid 


Leg of Mutton a-la- ; 


Daube, 72. 


Lemmon-Bisket, 182. =, 


Cakes, 185. — Cheeſe» 
Cakes, 114, 120, — 
Cream, 139. pickled, 


73. — Pudding, 82.— Y 
Puffs, 181. — "Salade, 


68. — Syllabubs, 149 
Tart, 94. — Wine, 
207. another Wine that 


may paſs for Citron Wa- 


ter, 217. # 


Lilley of the Valley Was. 
ter, F 
Lime-Vater, 235 
Linnen, freed from Mil- 
E 
42 4 Liquor 


% 
35 7 
, | o 


* ' g 
75 1 x 2 
1 Dir 4 L 
2 F ”" * 
2 bs b *** ia | 8 * > Pp 


"© 


ES 


" "Ia 


dings, 83 
Loaves made of Almonds, 
| 182 


Lobſters, butter'd, 19.— 


potted, Jn made into 


2 
Looſeneſs, 259, 284, W. 
| Lozenges, for the Heart- 
burn, 193.—for aCough 
6 


| Lucatellus's Balſam, 293 


to take iuwardly, 306 
LumberPye, 10 3. another, 
120 

Tu ngs,aDrink to preſerve 
Fours 239. apurge for 
any Ilineſs of them, 253 
. Hug in Oy” 26g / 


Mackerel, niet lea ; 5t 


3 Mlangoes, of Cucumbers, 


63. —of Melons, 59. 
March-pane, 125.— un- 

boiled, .1 64. 
. Marjoram Pudding, 91 
Malborough Cake, 133 
Marmalade, of Cherries, 
170. — of Oranges, 
184, 189. of Quinces, 

red, 190. 1 of 
_ white, 169, 190. 


Puddings, 80, 98. 


Marſh-mallows; Syrup 
abereof, 191 
Mead * {mel 


N i I N D. E x. 
3 . ym for colouring Pud- 
4s g 


Qinces, 


Marrow, Paſties, 115. 


* 


_ white Mead, 203. 


Mildew zaken out Lis. 


nen, 318 
Milk Vater for a cance- 
rous Breaſt, 23 5. another 
Milk Water, 241. 
2 Milk in Nurſes increaſed, 


273 

Mince-Pies of Veal, 115 
Miſcarrying prevented, 
274 

Mountain Vi ine, 216 
Mouth ſore in Children, 
21. -a rare Month-wa- 
_. 262 
Mulberriespreſervedwhol 
178 


Muller or any other Fiſh, 


bow boiled. . 19, 
Muſcles, or Cockles picks 
led, 4 76 
Muſhroom Liquor, and 
Powaer, 43.0ther Mufps 
room Powders, 73, 75 
Muſhrooms WER, 59, 
71, 14s 75, 76, 17.— 


—- potted,42.— ſteed, 12 


Mutton dryed to, cut in 
Shivers,as Dutch Beef, 
32, —driediike Pork, 
43. — baſbed, 28. — 

Leg or. Sboulder ſtuffed 
withOiſters, 10. to force 
a Leg of Mutton, 26. 

Leg of Mutton a-la- 
Daube, 12. Neck - of 
Mutton dreſſed, 29. 

Morphew removed, 303 

Naſtur- 


* 


9 


* 


boy 
4 
c - 
# 7 * -.7 
th 4 . . 
4 . © 9 1 & ju * * 
42 . l AC Was 2; E P 4 _ < 
r + 2 * 


i . 


N aſturtium- Bat, Pick- 
led, 62 
Neats Tt ongues potted, 22 
Neck; Dalian Waſo for 
,. ; 303 
Neckof Mutton reſſed,29 
e Veal ftewed, 50. 
Necklaces, for Children 


_ when eutring their eeth, 


Nuns Cake, 
| I 


Oatmeal, Candle, - 148 
Padiing, 83, 97— 
Sack Poſſet, 153. 

Obſtructionsremov di 308 


2222 for @ Burning, 


or a Scald, 288.—for a 


Cold on the Stomach,294. | 


Oiſter Pe, 102 
Oiſters fry d, 27. —pick- 
led, 6, 15 64. = 
feed, in French Rolls, 
10. 
Woufder or * of Mut- 
Ton, 10. | | 
Olive Pye, 111, 118 
Onions, pickled, ſmall, 71 
Orange, Cakes, 164, 184. 
 —Chips criſped, 183. 
--candied, 1 88--Cream, 
140. — Flowers, candi- 
ed, 172, 180, 185, 189. 


„ #® 
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247 
137 
| Painting Rooms or Pales, 


E preſerved in * 
: 2 — Flower 
224. — Orange 
a — 184, wal 5 
Pes / made intoSyrup, , 
—— 183. ine, 204. — 
wit bout Raiſi NS; 212. 
Oranges, preſerved whole, 
2 154 173, 182 
Ox Palates, in 88 
' "BJ Ms 


9 » j 
. P. | $246 
: m 


314 


Palermo Wine, | 211 


Pancakes, 97. —f Rice, 


8 
Paſte, of ercenPippins,x 5 
| —for Hands, 256. — 
white Quince] Paſte, 110, 
Paſties ; See in the diffe- 
22 5 Little 
es to fry, 104 
P ab, bow made, 163 
aſtry, f all ſorts, 101, &c. 


out Sugar, 172. 
Pear-Plums, white, . 
ſerved, 157. lack, or 


any black Plum, _ | 
Peaſe Pottage, 


Perfume; to . oF 
burning Perfume, 199 

Pickle for Hams, 477 — 
for Tongues, 46.— for 


ei- 
ther Hams or Tonguesi 47 
Pickles 


Pears, dried, en N 25 
— ſtuffed inta a 5 


FP * 6 

WA 6 * 2 hs 1 . 

* 4 - \ > r 2 © 2 Y 
4; - * 

# ; "ul 

1 ex 4 

— 
* 
. 
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Pickles of all ſorts, 39, &c. 

Pies. See in the different 
. Materials. ©. 


© Pigeons, in — 
yn et 


PigsEars ragooed, 9. ſtews 


ed, 34, 47. — fewed 
. with Aſparagus, 46. 


Pike, voafted, 11 
Piles, cured, 26, 300%, 3 10 
Pills, to purge the regen 


Pin, or Web in the Eye, 281 
in Jelly of them, 
167. preſerved whole, 
166. Paſte of green 
© Pippins, 170. 
Piſtachia, Cream, 151 
Pith Pudding, 835 
Plague, prevented, or cu- 
red, ag 8. Dr. Burgeſs's 
Antidote againſt itz 232. 
Plague- water, 221. 
Plain- pudding very ſine, 99 
Plate; bowto boil it, 317 
Pleuriſy, cured without 
Bleeding, 280 
Plum-cate, 123, 13 6,137. 
with Almonds, ibid. 
. Little Phum-cakes 117. 
Plum- porridge, 3. * — 
Mit, 123. 
Plums, dried, 196. —pre- 
_ "ſerved green, 159, 160. 
o preſerve the great 
une Plum, 198. 


1 81 
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291. to purge off + 
AK beum in 2a the2hes 5, 299. 
Pimples, removed, 301 


* ** n | * " 7 | 
+ -% 


.- 


Poloe, how prepared, 37 


Pomatum, 286 


Poppy Brandy, 226 
Pork Hams like We Nba. 
—_— 
Portugal Cakes, ; 124 
Poſſet. A Jelly Poſſet, 147, 
 - aSMowPoſſet, 146. Sack 
Poſſet without Eggs,1 52 
a Poſſet with Ale, or 
K. William? s Poſſer, ib. 
Pope's Poſſet, ibid. 
Pouder for a Rupture, 
| 24.2 
Poultice for a ſore Breaf, 
Leg, or Arm, 261. — 
for a bard Swelling,260 


Preſerves. See the reſpe- 


cive Materials, _ 
Pudding, baked, 81. — 
- boiled, 84. Ane c 
— for little Diſhes, $8. 
Haſty" Pudding, ibid. 
New College Pudding, 96 
Oatmeal Pudding, 97. 
 Ratafia Pudding, 100. 
' Sweetmeat Pudding, 96. 
Puddings of divers Sorts, 
59, &c. A colouring Li- 
dr for Puddings. See 
iquor. 
Puff Paſte, 11 8. — for 
arts, 10. 
puffs of Amond, 126, — 
Carrots, or Parſnips, 96 
A Lemons, 181. 


Palp 


Pulpatoon of Pigeons, 41 
Purges, 251, 274,305. 
Purging Diet-drink, 291 
Purſlain $talks pickled, 66 
another Way, 69. 
Putty, or Paſte to ſtop all 
Fonts in Pales or li bod, 
that no Water may ſoak 
in, B35 


0 


Quaking Pudding. See 
Pudding. bo 
Quilt, for the Stomgch 

296 


Quinces, kept in Pickle, 


62. Quince Cream, 142. 
whole Quinces preſerved 
I 55.whiteFely of Quin- 


ces, 161.redQuinceMar- 
malade, 1 69, 190. bite 


Quince Paſte, 110,— 
Nuince Wine, 206. 


* 


Rabbits, and Chickens 


mumbled, 12 
Radiſh Pods pickled, 65 
Ragoo, of Oifters, 11.— 

of Pigs Ears, 9. — of 

Sweet-breads, 11. 
Raiſin Wine, 203 


Raſp-berry Fool, 1 50. 004 1440 
Sack, Creams: 143, 150. I, | 


Wine, 206, 207. , 
Raſp-berries,preſerved in 


232 
Red Cabbage pickled, 67 
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Fel, 156. — preſer- 


ved whole, 180. 
Ratafia Bzsket, 1 50. — 

Cream, 142, — Pud- 

ding, 1200 
Red-halls, 


* 


Rennet, prepared, 54 
Rennet Bag, 335 
Rheum, in tbe Eyes, a81 
in the Teeth, 299. 
Rheumatiſm,  Dropſee , 


* 


—_ 


* 


Sscurvy, and Cougb of 


the Lungs, cured, 196 
Simple Rhenmatiſm , 


308. Rheumatifm, or 


Pain in the Bones, 243 


Ribs of Beef pickled, . 48 


Rice Bread Pudding, 94, 
Cream, 143. Pan- 
cakes 8g. Pudding 82, 


Rickets cured, 256. — a- 
. nother Way, 25. 
RolesConſerve. of red Ro- 
ſes, 17/6. Sugar of Ro- 
ſes, 117. Roſe drops, 
178. Rue-water for 
Fits of the Mot ber, 237 
Rump of Beef, baked' 40 
ewed, 14. 1 9 
Rupture, | 


* 
1 
> T5 
o 
; N 
8. N | 
ov - 


— Poſſet without Eggs, 


4 152. 


86. another fine ſort, 99 


- 1 


. 


\ N 9 TH | 


E885, ibid. Oztmeal 
© Sack Poſſet, 153. Sack 
Pudding anten, 90. 
Saffron Cordial, 229 
"Sage Hine,20 $ Another, 


"S143 + 
Bagoe prepared, - 149 


Salmon ported, 34. 
Salop, how "tis made, 149 
Salve, for a Blaſt, Burn, 
or Scald, 261, 288.— 
for the King"s-Ev11,282 
— for a Sprain, 264 
Angel Salve, 311. The 
black Sahve,287.Green 
Salve, 289. Lip ſalve, 
23056. 
| Samp hire pickled, 63 
— for Fiſh, or Fleſh, 
58. — of fryed Cucum- 
ers for Mutton, 21.— 
for a Woodcock, ibid. 


| _ Bauſages, veryfine, 46 


Scalled Head, cured, 280 

an Ointment for it, 3 10 

Sciatica; TAN for it, 

Scotch-Collops, 13. other 
Ways, 16, 45. 

Scurvey, ſome excelleyt 
Medicines to cure it, 
196, 265, 284. — in 
the Gums, 302. 


Seed Cake, 122. another, 


123. Ordinary Seed- 
Cake, 132. A good Seed- 
Cake, called Nuns- 
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- - T$2.-Without Cream or 


"Seed-Cake, 138. 
Shortneſs of Breath, 195 
'Shrewsburry Cakes, 129 
Shrub, how made, 204 
Sight ; to ſtrengthen it, 

201.aPowder that hath 

reſtored it when alnagt 
laſt, 268. 
Skirret Pye, 113 


Sucets, bow made, 35 


Small-Pox ; ; to prevent 
_ their Pitting, and take 
off Redneſs, 249. to 
take out their Spots, 265 
== Reaneſs and Scurf 
after tbem, 3 11. A Stay 

t prevent a ſore Throat 


249. 
Smelts, kept in Felly, 39. 
= marinated,” 12. 


Snail-Water, 239 


Snow Poſſet, 146 

Soop, 1, 43. 4 Gravy- 

Joop, 2. 4 Soop or Pot- 

tage, of Aſparagus, 

_ -= of Crawfiſh, 2, 

, —— of Green Peas, 

4% 48. Soop for faſting 
Days, - 


8 parrows, or Squab Pige- 


ons, pickled, 61. 


Spinage Tart, 114 


Spirit of Carraways,226. 
of Saffron, 230. 

Spitting of Blood, if 4 
Vein is broken, 270. 


* 


* 
* 
* 
W 1 


Cute, 137. Weber 


. Spleen, 


————_ —_ 


red, 227 

Sprain, 264 
5 Sprats, Picked for 4 Ancbo- 
9 vies, 61 
oF Spread-Eagye Pale, 
"3 
1 Stewed Puduing SeePud- | 
f ding. 

Stich Water, 229 
W; Stomach ; Electuary for 
3 a Cold, or windy Sto- 
n mach, 254. Some excel- 
: tent Medicines for Pains 
x in the Stomach, 248, 
5 252, 254. Plaiſter for 
f the Stomach, 296. A 
Quilt for it, ibid. 


Stone; ; to give eaſe ina 

Violent Fit, 270. Lady 

Onſlow's Water for it 
„ 

| Stoughton's Elixir, 245 


| Strang ury, 259, 270 
Straw berry- Fool, 151 
Strong Broth, 49. 


Sugar Plates, 149. Clear, 
Sugar, 160. brown 82 
gar, 162. Sugar of Ro- 

. 

Surfeit-warer, of 
Charles II. 223. 
Mr. 


King 


Swan orten, 29 
. Bag for Linnen, 
198 


" The 1 N D E. 3 
Spleen, and Vapours cu · Sweet-meat Pudding, 96 


Throat, ſore, 29 . to pre- 


of Thruſh, 
Denzil Onllon, 
Tincture of Nee 6 


"X11" 


Swelling, in 7 6 ae * 

Syllabubs wt, 144. Le. 
mon Syllabubs, 149. o- 
ther fine Sylabubs, 153 * 

Syrups, 154, Ge. | 

Syrup of any Flower, 13. 
or a Coughor Aſthma, , 
307.-of Marſbhmallows, 
ibid. of Saffron, ibid. 


T. 


3 baked, 92. 5 
Tanſey, 93. Evoſeberry 
anſey, 92. | 

Tarts, of Oranges,or Le- 

mons, 107, Pufſ-paſte * 
For Tarts, ibid. to Ice 
T arts, 8 118 

Tea Candle, 147 

Teeth, 268. 10 preſerve 

and whiten them, 308 
310. Necklace for Chil- 
dren itTutting then, © 1 
. 1 
Tetter, Vl 
Thorn, drawnout, 280 


vent a ſure Throat in 
the ſmall Po, 249. 


in Childrens, 
Mouths, 313. 


223. An admirable 
cure for green m, 


199. . | 
EN | Toaſts. 


o 


; kle for them, 46 
8 Tooth- ach cured, 194 
Treacle-water, 243 
Trembling at the Heart, 

280 


* 
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xiv 
Toaſts fryed, 93 
Tongues, drged, 3 1. Pic- 


* Tumours, to ripen them, 


4 


267. 70 f 1 


220. 
Turbot Pye, 113 
Tureiner, how made, 101 
Turkey, ftewed, 40 
U. 
Vlcers, and old Sores, 287 
288. 


Urine; to provoke it pre- 


ſently when ſtopped, 3 13 


VUlquebaugh, ow! made, 


243 
0 Uyula; to ae it up, 31 3 
7 A 
„ W. 


Walnut · water, 22 
r 


Walnuts, pickled dive 


ways, ), 74. preſerved 
all the Par, 254. 


Waſh, for the Face, 295 


Waſhin g,to [aveSoap,and 
whiten Cloaths, 317. 


Water, for ſore, or weak 


Eyes, 292.- towaſh the 
Face, 301. tobe taken 
_ after Balſam of Tolu, 
240. — againſt a Con- 
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ſumption, 236. — 1 
I 8 Igbt, 


2397. — in a Cmſump- 


tion or weakneſs after 
Sickneſs, 249. a fine 
Cordial - water, 226 
Great Palſey water, 
218. Lady Allen's Wa- 
ter, 221. Lady Huet's 
Mater, 219. King 
Charles the II's Surfeit 
Water, 223. Orange or 


Lemon Water, ibid. Dr. 


Steven's Water, 222.4 
Stone Water, 227. 


Weakneſsof7he Back, 272 


273. —of the Hands, 


after a Palſy, 218. 
Weſtphalia Bacon, 31 
Whetſtone Cakes, 135 
White Leach, 149 


White-wine Cream, 150 
Wigs, 129. light Wigs, 
117. very good Wigs, 

119. ordinary Wigs, 


&\ 
8 


Wine; how to clear it, 212 
|  Fpricock-winez200. Bar- 
Tey-wine, 208. Birch- 
wine, 204. Cherry-wine, 
202, 212. Clary-wine, 
211. Cowſhip-Winez2os 


Currant-wine, 214. El- 
der-. cine, 201, 215. El- 


der-Fower- Mine, 215. 
Frontiniacꝶ wine, 213. 
Cooſeberry- ine, 201 
ER Lemon-wine, 207. 


: Abrelia 


_ | 


—_— = =. 
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Morolls Cberry- wine, 
206. Orange- wine, 204. 
——with Raiſins, 212. 

Pearl Gooſeberry-wine, 
201. Plum-wine, 208. 
Quiyce-wine,206. Rai- 
ſin-wine,203. Raſpber- 
ry-wine, 206. Sage- 
wine, 205. Cowſlip- 
wine, ibid. 


Woodcock-Sauce, 27 | 


Worms in Children ; how 
to know them, 261. Cly- 
ſter for them, 292. Plai- 
ſter for them,” 296. 


V. 
Vapours cures, 227 


+ 


30m, 


n 


9 

Varniſh, white and yellow, 

a 316 

Veal Cutlets, 41. Sav 
ry Diſh of Veal, 28. 4 

Veniſon, artificial, 24. to © 

recover it when it 
ſtinks, 25. 

Venifon-Paſty ; to ſeaſon 
and bake it, 108 

Verjuice , diſtilled for 
Pickles, 77 

Vomits ; ſome excellent 
Vomits, 250, 27%, 
309. 

Vomiting ; outward Ape 
plications to ſlay it, 
261,267. Internal Re- 

medy for it, 262. 
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